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PREFACE 


Everyday Cookery is planned to be of practical assistance 
to every housewife. All of the very large number of 
recipes given in the book (more than 1100 of them) have 
been thoroughly tested and are the outcome of long 
experience. The directions in every case are clearly and 
straight-forwardly stated. 

The chapter on meal planning and food values is 
designed to make possible the preparation of meals com- 
prising a variety of attractive dishes while paying atten- 
tion to the nutritive values of the various dishes. A new 
chapter dealing with the pressure cooker sets out the 
procedure to be followed in cooking with the help of this 
very popular utensil. 
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Cuapter I 
MEAL PLANNING 


Scientists have proved that if the human body is to 
function in an efficient manner, certain foods are essen- 
tial and these must be provided in the correct amounts 
according to the needs of each individual. In the 
average family group consisting of adults and children, 
food requirements vary with the age and activity of the 
individual members. Hence it is important that the 
meals provided should contain the foods which meet 
the total needs of the group. In planning the daily diet, 
therefore, it is necessary to know which foods to choose 
and what quantities to provide and how to use them 
for the preparation of attractive, palatable and nutritious 
meals. 

The following simple rules and facts concerning food 
in relation to nutrition and health are set out to serve as 
a guide when selecting, preparing and cooking the food. 
Suggestions for selecting, storing and cooking the various 
types of foods are discussed in subsequent chapters. 
Cookery methods are important in conserving food value 
and flavour, and it is suggested that those foods which 
have retained the natural flavours after preparation or 
cooking are likely to retain the maximum amount of 
food value. This applies especially to foods which are 
good sources of Vitamin C. 
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FOODS WHICH ARE ESSENTIAL 


For the purpose of meal planning, foods are divided 
into three groups: 


1. Foods which supply energy for work and play 
each day—bread, cereals, butter and other fats, sugar, 
honey, jam and other sweet foods. 


2. Foods which build and repair and enable the body 
to resist disease. Such foods are sometimes called “pro- 
tective” because of the important function they fulfil. 
Milk, cheese, meat, fish, eggs, vegetables, fruit, whole- 
grain cereals and butter supply the essential food 
constituents. 


3. Foods which promote the growth of children. 
These are the good quality protein foods, minerals and 
vitamins. The important foods are milk, cheese, eggs, 
vegetables, fruit and wholegrain cereals. 


These are the foods to serve every day: 


| Milk: Three-quarters to one pint for each person— 
more for children up to six years if possible and 14-2 pints 
| for the pregnant woman and nursing mother. If fresh, 
- pasteurised milk is not available use dried whole milk, or 
dried skimmed milk in cookery. The milk should be 
reconstituted according to the manufacturer’s directions 
to give a full strength milk mixture. Tinned unsweet- 
ened milk is also a substitute but is expensive. Skimmed 
fresh milk, if available, is inexpensive and can be used 
in cookery. If butter is added to the recipe, the skimmed 

milk replaces whole fresh milk. 
Eggs: Allow at least 3-5 eggs per week for each child 
—one a day if possible. Serve eggs as available for the 

adults. 
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Butter: 6 ounces per person each week and additional 
fat in the form of animal or vegetable fats to bring the 
total to 100z. per adult per week. 

Meat: One average serving of meat per day is suffi- 
cient. Serve fish in place of meat occasionally if desired 
and if the food budget allowance will permit. Meat 
from different cuts has the same food value, but liver, 
heart and kidney which are relatively cheap, have in 
addition to protein, valuable minerals and vitamins. 
Serve one of these each week. 

Dried Pulses (peas, beans, lentils), may be used 
instead of meat occasionally and are inexpensive substi- 
tutes. When combined with cheese, milk or eggs, dried 
pulses provide dishes which have excellent food value 
(see recipes pp. 146, 148). 

Green leafy vegetables: Include at least one large 
serving every day. Leafy vegetables such as spinach, 
silver beet, cabbage, brussels sprouts, turnip tops, kale, 
are valuable sources of Vitamins A and C, and iron. 
Peas and French beans are not as valuable, but they are 
popular and should be included when they are in season 
and the price is low. Fresh greens should be served raw 
as salads whenever possible. 

Tomatoes and Citrus Fruits are important sources of 
Vitamin C. If these are not procurable, or are too 
expensive, serve more potatoes, swedes or extra greens 
and cook them carefully. 

Other fruits: Guavas, pawpaws, pineapples (rough 
skinned varieties are better) are excellent sources of 
Vitamin C. Tropical fruits such as mangoes and per- 
simmons are good also. In colder climates, the berry 
fruits, particularly blackcurrants, tree tomatoes and 
Chinese gooseberries are important sources of this 
vitamin. Where these fruits flourish and are inex- 
pensive, they should be used liberally in the fresh 
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raw state or as syrups and preserves (see pp. 270, 324). 
Sturmer apples also make a contribution of Vitamin C 
to the diet. Bananas are a good all-round fruit and have 
a higher energy value than most other varieties but are 
not a good source of Vitamin C. 


Potatoes have a particular value both as an energy 
food and as a source of Vitamin C when they are care- 
fully cooked. Allow at least one large serving for each 
person every day. 


Root vegetables with the exception of swede turnips, 
are not good sources of Vitamin C. They are important 
in the diet, however, for they provide variety and con- 
tribute minerals and some vitamins. 


Carrots are an exception, for this vegetable is a rich 
source of Vitamin A. It is a versatile vegetable and can 
be used in many different ways, both raw and cooked. 


Dried fruits are useful to provide variety, especially 
when the price of fresh fruits is high. 


Cereals and Bread: Use wholemeal and white bread. 
The wholemeal bread has a higher Vitamin B, 
(thiamine) value than white bread. A wholegrain cereal 
(porridge) for breakfast is a good plan. Cereal savouries 
(barley, brown rice, macaroni, spaghetti, etc.), provide 
substantial and nutritious tea or luncheon dishes. (See 
Chapter XVII.) 


Sweets: Use sugar, jam, honey, treacle, golden syrup 
and other sweets, as required to satisfy the appetite. It 
should be noted, however, that over-indulgence in sweet 
foods spoils the appetite for those foods which the body 
needs for growth and repair. 


Beverages such as tea, coffee and cocoa, unless served 
with milk and sugar, have stimulating value but no 
nutritive properties. 
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Food accessories such as condiments, pickles and 
sauces make a negligible contribution to the diet and are 
expensive. If used to excess, condiments are likely to 
dull the appreciation for natural food flavours. 


VITAMIN C IN THE DIET 


Vitamin C, or ascorbic acid, is one of the important 
protective food factors necessary for normal growth and 
the maintenance of good health. Food sources of this 
vitamin are not always readily available. Hence some 
detailed knowledge of the means by which adequate 
supplies are obtainable should be understood by each 
housewife. This is especially important when considering 
the feeding of infants and young children who cannot 
obtain their supplies of Vitamin C to any appreciable 
extent from potatoes and leafy vegetables. 

A young child’s daily requirement is provided by 
one of the following: 

1 medium orange (3 0z.) or 2 0z. of orange juice. 

2 medium tomatoes or 4-6 0z. of tomato juice. 

20z. raw swede juice (grated swede squeezed 
inside a piece of clean muslin). 

54 0z. pineapple juice .(raw). 

1 oz. blackcurrant juice (raw, home-made). 

1 oz. rosehip syrup. 


For older children and adults, potatoes and a green, 
leafy vegetable served at least once a day should be the 
rule. Swede turnips are valuable also. 

Rules for cooking vegetables should be observed in 
detail if the greatest amount of Vitamin C is to be 
retained. 

Potatoes: Boil, steam or bake in jackets; serve 
immediately. 

Green, leafy vegetables: Freshly gathered, if possible, 
washed, shredded, cooked in smallest quantity of 
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boiling, salted water for 7-15 minutes with lid on 
saucepan, drained and served immediately. They should 
be cooked, and still be crisp as are raw vegetables. 

Swedes and other vegetables: Prepare just before 
cooking; steam or boil in jackets where practicable; 
serve immediately. 

Soda should not be used when cooking green leafy 
vegetables. 

Vegetables should never be soaked. 

Vegetable water, which contains some of Vitamin C 
as well as other vitamins and some minerals; use in 
soups, sauces or gravies—or drink it. 

If root vegetables must be held after cooking, do not 
mash till just before serving. 
~ Fruits which contain the largest amounts of Vitamin 
C are: pawpaws, citrus fruits, pineapples, tomatoes, 
mangoes, blackcurrants, other berry fruits such as rasp- 
berries, loganberries, gooseberries, strawberries, tree 
tomatoes and Chinese gooseberries. 

Red and Green: Capsicums are extremely rich and 
should be grown and used more extensively. Use them 
as cases for savoury stuffings, raw or cooked, in soups, 
sauces and salads. 


Parsley is also an excellent source of Vitamin C, 
provided it is chopped coarsely just before serving and 
that large amounts are used. 

Rose Hips: Wild briar roses are the best to choose. 
Cultivated roses have less Vitamin C. The mature hips 
are bright scarlet in colour. Prepare a purée and bottle 
it for use in jams, soups or syrup. 

Purée: 2 lb. rose hips, 2 pints water. 

Remove the withered flower ends from hips ae place 
them with the water in an aluminium or enamel sauce- 
pan. Stew till tender—about 30-40 minutes. Rub 
through a sieve and use as required. 
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To Preserve the Purée: See Chapter XXXV, cold- 
pack method. Store in dark place. 

Rose Hip Jam: Follow directions for jams, page 325. 
Equal parts of purée and apple juice may be used. 
Store in dark place. 

In Soups: Add 1 cup purée to 3 cups any vegetable 
soup. 

Rose Hip Syrup (for young children): 

5 lb. hips, 3 pints boiling water and cook till soft in 
an enamel or aluminium saucepan. Mash till pulpy and 
then add extra 2 pints boiling water. Bring to boil, 
stirring all the time. Cool and squeeze by hand through 
a jelly bag. Return residue to saucepan, add 2 pints 
boiling water, boil 5-10 minutes, cool and squeeze 
through the unwashed jelly bag. Repeat process with 
residue. Collect three lots of liquid, and allow it to 
drip through a clean jelly bag. There should be 2 quarts 
of liquid. Boil liquid, add # 1b. sugar for every pint and 
boil 5 minutes while stirring. Pour into hot, sterilised 
bottles (see p. 324); seal with sterilised corks and when 
cold dip corks in melted paraffin. Store in dark place. 


How to Select Food 


The table on pp. 8-9 shows the quantities of food 
required by each member of the family every week for 
the maintenance of a good standard of nutrition. It also 
sexves as a guide for planning meals, and from the food 
purchases made each week a further check on the 
adequacy of the diet can be made. 

If we assume that meals must be planned for a family 
consisting of an active man, his wife and two children 
aged four and six years respectively, food should be 
allowed for as follows: 


Milk: Total allowance for the week is 35 pints (7 pints 
per week per adult and 104 pints per week per child), 
or 5 pints per day. This may be used during the day 
thus: 
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Porridge for all—3 oz. each = 120z. 
Tea for adults during the day .. .. = 1202. 

Milk for children, breakfast, lunch (or 
tea) and dinner—6 oz. each .. = 3602. 

Milk for cooking—soups, sauces, pud- 
dings, 1 qt. = 40 oz. 
100 oz. 
(5 pts.) 


CHILDREN 
Q-I2 1-3 4-6 7-9 10-12 
months years years years years 
Milk (pints) .. 10} tok 10h} of 7, 
Butter (ounces) t I 4 8 8 8 
Other fats ri as required 
Eggs 5 5 5 3-535 
Citrus fruit 4 4 4 4 
or 
Tomatoes (Ib.) .. 2 2 
or or 
Pawpaws (Ib.) I I 
or 
Swedes (Ib.) 1-1} for all 
Potatoes (Ib.) 4 4-10 I-TZ 2-4 24 
Green and leafy ‘vegetables (b. ) 4 }-1 #1 I I 
Fresh fruit (pieces) Se _— 3 3 3 3 
Other vegetables (Ib.) 4 $+} #-1 I I 
Dried fruits—Apples, Vine fruits 
etc. (Ib.) 2 ozs. 2-4 ozs. 1/3 !b. 1/3 lb. 1/3 lb. 
Meat, including fish (lb. ) 4 4-1/3 $4 41 #1} 
Bread, White Ib 
Wholemeal ; z . 4 23 4 
ln mal lb. . 7c 4 02s. 40zs. 4-80zs. 4 4 
Flour and other cereals db. ae 2 ozs. 2-40zs. $4 4-3 4-3 
Sugar, Golden Syrup, Jam, 
etc. (Ib.) I oz. 3 ozs. 4 +1 4-1 


A GUIDE FOR PLANNING 
When ordering, the housewife should purchase the following quantities 


oo 


* Adapted from Nutrition Pamphlet: Planning Family Dietary for Adequate Nutri- 
t Ration allowance is 8 ozs. per week. 
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Oatmeal for Porridge: Man 3 lb., woman 3 |b., child- 
ren ¢ lb. = 2 lb. for the week’s allowance or about 5 oz. 
per day. The total cooked volume should then be divided 
to give the man approximately 34, the woman % or %4, 
and the children each a half-sized man’s portion. 

It will be noted that alternate sources of Vitamin C 
foods are listed. These are citrus fruits, tomatoes, paw- 
paws or swedes. Other fruits known to be good sources 
of this vitamin (see list p. 9) should be used in season 
as available. 


ADEQUATE MEALS* 
for each week’s supply. 
WOMEN BOYS 


Mod. Very Preg- Nurs- | 13-15 16-20 | Mod. Very 
Active Active mant ing | years years | Active Active 
4-7 4-7,—« TOK sCTOS 
8 8 8 8 


=) 5 
4 4 


2-4 


I 
3 
I 


I 
1/3 lb. | 1/3 lb. 1/31b. 1/3 1b. 1/3 1b. | 1/3 Ib. 1/3 Ib. | 1/3 lb. 1/3 Ib. 
2 2 2 2 2 2 24 24 25 
4 ey een 4 6-8 6-8 | 6-8 6-8 


3 Fae ae 3 3 3 3 3 2 
sesh Ate, 


1-1} Oe we coe Sb coe MM Coe MD Coe MED CS MED CO J 


tion issued by the Commonwealth Department of Health, Canberra. 
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If children are unable to play out of doors in direct 
sunlight each day, it is suggested that cod liver oil (or 
shark liver oil) should be added to the daily diet. Cod 
liver oil is a rich source of Vitamin D essential for 
growth and development of children. 


HOW TO PLAN THE MEALS 


When planning the menus, aim at using the amounts 
of foods listed. Serve simple but interesting meals that 
the family will enjoy. 

Fine balance of flavour, evenness of texture, variety 
in manner of service, produce interest and create appetite 
for any food. Good eating habits are easily formed and 
the wise menu-builder will insist that each child acquires 
a liking for all foods provided. 

If the meals are planned a day in advance, or, better 
still, for a week, it becomes easier to include the neces- 
sary foods each day and to vary the menus from day 
to day. Marketing lists become simpler too, if the weekly 
plan is adopted, and it is possible to purchase certain 
commodities more economically. 

Climate and season demand a change in food plans. 
In cold weather more energy-giving foods and those 
which necessitate greater digestive activity may be used. 
Such foods as pork, baked beans, rich pastry, hot breads 
and scones and plum puddings may be served to adults 
and older children in cold climates and during the winter 
months. Foods easily digested such as fruits, fresh salads 
and lean meats should be served in abundance during the 
hot summer days. 


Digestion. The ease with which a food or a combina- 
tion of foods is digested must be taken into consideration 
also. For the very young and for old people, simple foods 
that are easy to digest should appear in the meal plans. 
It is a poorly planned menu which offers in one day two 


Meal Planning 17 


foods which are difficult to digest. Such foods are those 
which contain large amounts of fats or oils, and fried 


foods. 


Variety. Though variety is desirable, if it is carried 
too far some difficulty will be experienced when planning 
in the future. Dishes which are special favourites with 
the family may be repeated more often than others, but 
if served too frequently their popularity will cease 
altogether. 

Never repeat a week’s menu or have regular days 
for a dish. It is much more interesting for the family 
to wonder “what we shall have for dinner.” An entirely 
new dish or combination of dishes occasionally is 
welcome. 


Flavour. Courses should contrast in flavour, a mild 
course being followed by one more pronounced. 

Avoid the use of strong seasonings which destroy 
natural food flavours, and the service of two foods of 
pronounced flavour at one meal. A meal containing 
three foods such as salmon, tomatoes and prunes is an 
unpardonable error. Do not serve two dishes containing 
the same foods, e-g., pea soup and creamed peas, or 
tomato soup and tomato salad, in the same meal. Bread, 
butter and milk may be served in the same form at 
more than one meal each day. 


Colour. The importance of colour in food preparation 
and service cannot be stressed too strongly. Foods which 
are served together and which do not harmonize provide 
inartistic dishes that are not so eagerly sought after. 
Radishes and tomatoes, or carrots and beetroot present 
a clash of colour, yet each when used alone provides 
interest with foods that lack colour. Natural colourings 
are also provided by sieved egg yolk, grated lemon or 
orange rind, cherries, angelica and other foods. Artificial 
food colours should be used only very occasionally. 
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Texture. Interest in food depends largely on variation 
in texture of the different dishes in the meal. Do not 
serve two creamed dishes in one course. Similarly, 
courses should vary in texture also—a creamed soup 
followed by a creamed vegetable or fish entrée would 
provide a poor choice; hence the practice of serving crisp 
toast, croditons or rolls with soup, and sippets of toast 
with creamed entrées or savouries. 


Service of Meals. Service that is simple, dainty and 
attractive is the most successful, and well-kept linen, 
china and silver are essential. Further interest may be 
aroused by varying the service equipment, the linen or 
the place for dining. 


BREAKFAST MENUS 


Decreased supplies of bacon, eggs, meat and the high 
cost of out-of-season tomatoes create many difficulties 
when we are planning breakfast menus. Variety is 
desirable; hence it is necessary to explore other possible 
breakfast dishes. 

Eggs may be stretched as follows:— 


French Toast: Serve with bacon or alone. Tart jelly 
spread over the surface of each serving provides variety. 


Scrambled Eggs with cooked cereal, diced, cooked 
vegetable or tomato. 


Omelettes: Add cooked cereal, mashed cooked vege- 
table or grated cheese. 


Yorkshire Bacon (page 195) or Yorkshire Pudding 
served with gravy or vegetable sauce. 


Girdle Cakes: See Pikelets (page 196)—omit sugar 
and serve with heated honey or golden syrup (reduced 
with water in proportion of 4 syrup: 1 water). Serve 
with butter. 
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Other suggestions: 
Egg Fruit in season—sliced and dipped in egg and 


crumbs, fried and served alone or with bacon. 


Apples, Bananas or Tomatoes fried in bacon fat or 
dripping and served on toast or fried bread. 


Potato or Pumpkin Cakes: Serve with gravy or 
parsley sauce. 


Fish Cakes or Balls (page 54): Fry or bake as for 
Potato Cakes. 

Any of the dishes suggested above served after 
porridge and fruit (if possible) and along with whole- 
meal toast, butter, marmalade or honey and a beverage 
(milk for children) provide an adequate meal for the 
commencement of the day. See p. 23 for menu sug- 
gestions. It is suggested that fried dishes should not 
appear more than twice each week, especially if there 
are children in the family. 


LUNCH OR TEA MENUS 


In winter or when the weather is cool, a substantial 
soup thick with vegetables and cereals, or a cream vege- 
table soup is an excellent choice. The serving should be 
large also. If however, appetites are specially keen, the 
addition of a cereal, vegetable or cheese savoury will be 
a satisfactory solution of the problem. But a hearty 
soup with a small salad of greens, grated raw carrot or 
swede to provide the necessary vitamins required for 
good health, and accompanied by wholemeal bread, 
butter, jam or honey with milk either cold or served 
as a hot beverage, provides a simple and excellent meal. 

In summer, make a large salad of vegetables avail- 
able and serve it with cheese. Accompany it with bread, 
butter, jam or honey and milk. 
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Fresh fruit, a piece for each member of the family, 
may be served at this meal. Where expense has to be 
considered, the following fruits give the highest food 
value for money expended: oranges, pawpaws, pine- 
apples, mangoes, apricots and most berry fruits. Bananas 
are a good all round fruit also. 

The lunch should supply the necessary foods not 
included in either dinner or breakfast menus. Thus the 
daily diet is “balanced”—adequate for good nutrition. 

For Lunch or Tea Suggestions, see Chapters XV 
and XVII; Savoury Custard, page 176; Vegetables, pages 
142-152; Meat, pages 103-113. 


LUNCHES FOR SCHOOL CHILDREN OR 
WORKERS 


The lunch eaten away from home can be just as 
nutritious and interesting as the lunch taken at home. 
A sketchy lunch, made up of odds and ends collected 
together at the last moment seldom makes any attempt 
to act as a complement to the other meals, dinner and 
breakfast, and consequently both children and workers 


_ are often inadequately nourished. Lunch boxes must 


be interesting and attractive. 


Suggestions for the Packed Lunch: 
1. A tin that is sterilised regularly to hold the lunch. 


2. Sandwiches of wholemeal bread (white for 
variety) buttered and spread liberally with two of the 
following fillings, one from each group. 


(a) Meat, cheese, egg. 


(b) Dried fruit, nuts, grated raw vegetable, yeast 
extract (marmite or vegemite). (See pages 187-8.) 


Sandwiches to be wrapped in greaseproof paper. 
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(c) Raw vegetable—greens, carrot strips or swedes, 

celery, etc., wrapped in greaseproof paper. 

(d) A piece of fruit or a tomato. 

(e) A bottle of milk (in winter this may be cocoa 

or milk soup to be heated). 

(f) Plain cake or sweet wholemeal biscuit, if desired. 

(see pages 233-243). 

Planning ahead will greatly facilitate the task of 
preparing and packing lunches, as well as ensure that 
the lunch fits into the daily meal plan. If a corner 
of the cupboard is reserved for lunch box accessories 
and a space in the safe or refrigerator put aside for jars 
containing sandwich fillings, the actual cutting of sand- 
wiches, wrapping them, filling the milk bottle and col- 
lecting other foods set aside the night before, will be 
accomplished in much less time. 


Lunches that are Bought Away from Home: 

If lunches are purchased by children or workers, food 
habits established in the home will govern choice of 
food. Pies and cakes may be good food but they do 
not in themselves provide a lunch containing food 
factors essential for good health. Meat, cheese or egg, 
wholemeal sandwiches or rolls, fruit (especially oranges 


-and tomatoes), milk and ice cream are the foods which 


should be chosen. The “Oslo” type of lunch consisting 
of a cheese and wholemeal sandwich, lettuce, orange 
and milk is attractive, simple and most nutritious. 


DINNER MENUS 


The main meal of the day becomes more important, 
especially if some members of the family are engaged 
in work necessitating long hours away from home. The 
time for this meal should be adjusted so that all mem- 
bers of the family, except perhaps the very young 
children, meet together. 
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In its simplest form dinner usually consists of two 
courses—meat with vegetables followed by a pudding 
or sweet. According to family habits, soup may be 
added—it is frequently included in winter time. 

Any existing difficulties of food supply affect the 
choice and purchase of meat and also of certain vege- 
tables more than the second course. If price is a factor, 
then the vegetables to include every day are potatoes, 
a green, leafy vegetable (cabbage or silver beet—often 
called “spinach”), and another vegetable such as swedes 
or carrots (in season). These vegetables have the highest 
food value for the money spent. If more money is 
available then other vegetables may be added, but the 
outline plan should remain the same: e.g. potatoes at 
least once each day (use swedes or extra green, leafy 
vegetables if they are unobtainable); green, leafy vege- 
table; another vegetable—yellow, if possible. 


MEAT 


It may not be economically possible to serve meat 
more frequently than once each day. Supplies may be 
so arranged that if a joint is purchased once or twice 
each week little more will be required. Two possible 
schemes present themselves as follows: 


(1) Service of a joint, carved so that it stretches over 
a certain number of days. Thus, Ist day, hot; 
2nd day, cold; 3rd day, made up dish; 4th day, 
vegetarian dish containing cereals or dried pulses, milk, 
cheese or eggs; 5th-7th day entrees as in (2)— 


(2) Small cuts of meat served as entrees and 
stretched with the addition of vegetables, cereals or 
breadcrumbs. 

As a further guide to menu-building the following 
outlines will provide suggestions:— 
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WINTER 


Breakfast 


Orange or Apple 

Porridge with Milk 

Egg 

Bread or Toast 

Butter, Marmalade or 
Honey 

Tea or Coffee 

Hot Milk or Cocoa 
(children) 


Lunch or Tea 


Cream Vegetable Soup 

and/or 

Vegetable Savoury with 
Cheese 

Lettuce 

Wholemeal Bread or 
Scone 

Butter, Jam 

Fruit, fresh or stewed 

Tea or Milk (children) 


Dinner 
Soup 
Meat 
Potatoes 
Green Vegetable 
Root Vegetable 
Baked or Steamed 

Pudding 

Milk (children) 


SUMMER 


Breakfast 


Orange or Apple 

Prepared Cereal 

Egg 

Bread or Toast 

Butter, Marmalade or 
Honey 

Tea or Coffee 

Milk (children) 


Lunch or Tea 


Vegetable Salad with 

Meat, Fish or Cheese 

Wholemeal Bread or 
Scone 

Butter, Jam 

Fresh Fruit 

Tea or Milk (children) 


Dinner 
Soup (if desired) 
Or Tomato Juice 
Meat 
Potatoes 
Green Vegetables 
Fruit, Gelatin, or light 
Cereal Sweet 
Milk (children) 


a tee et a 


Py 


Cuapter II 


THE PRESSURE COOKER 


The use of the pressure cooker in the preparation of 
meals has grown in popularity for two reasons—first, 
that cooking time is reduced to less than one-third of 
the usual time required when cooking by other methods, 
and secondly that flavour and nutritive value are con- 
served. Pressure cooking involves cooking in steam 
under pressure, which means that the temperature is 
above that of boiling water; hence the time required for 
cooking is lessened. Moreover, since the food does not 
come in contact with water, minerals and vitamins are 
not extracted. 


If the pressure cooker is used intelligently according 
to the manufacturer’s directions, delicious meals are the 
result. 


There are various types of pressure cookers on the 
market, each essentially a heavy-duty saucepan with a 
close-fitting lid which prevents the escape of steam. The 
lid is fitted with a vent or steam-release which can be 
set to control the pressure. This control also acts auto- 
matically and releases steam to maintain pressure as 
required. There is also a safety vent. 


Before purchasing a pressure cooker it is advisable to 
consider the types available and to choose one of medium 
size. After gaining experience in its use, a second cooker 
of different size according to requirements may be pur- 
chased. Two cookers will be adequate for the prepara- 
tion of meals for the larger family. 
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A Modern Pressure Cooker 


General Procedure 


. Follow the manufacturer’s directions carefully. 
2. Check the vent hole, and see that it is clean. Check 


again after using the cooker before putting it away. 


. Follow directions concerning the rack. 
. Measure accurately the amount of water required. 
. Follow directions regarding the quantity of food to 


cook at one time. Never fill the cooker more than 
two-thirds full of food, or more than half full of 
soups, liquids or cereals. Remember that rice, dried 
peas and beans treble their bulk; and that dried 
fruits, spaghetti and macaroni become double in 
size—so plan accordingly. Food should never touch 
the lid of the cooker. 


. After the air has been expelled and the pressure con- 


trol has been adjusted, lower the heat and regulate 
to keep pressure even. 


. Note the time, and make an accurate calculation of 
the cooking time as required for the particular food. 
Follow recipe instructions carefully. 
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8. When time is up, remove cooker and reduce pressure 
as instructed by the manufacturer. 

9. Remove lid, but only after pressure has been reduced. 
Serve food. 

10. At all times pay particular attention to the cleanliness 
of the cooker. Use hot water and soap. If the odour 
of food remains, fill cooker with water and add 
1 tablespoonful of vinegar to each quart. Boil 
uncovered for 5 minutes. Rinse and dry before 
storing. 


MEAT 
General Rules: 
Omit rack for boiled meat, stews or braised dishes 


and cook directly in the amount of liquid stated 
in the recipe. 


Use rack for pot roasts. Liquid should not come 
above the level of the rack. 


Liquid. In general from 4-3 cup is sufficient for 
30-45 minutes cooking time; 2-1 cup for 45-60 
minutes. Follow recipe directions carefully. 


SOUPS 
Any familiar recipe can be adapted as follows: 
The cooker should be only half-full. 


Since there is no evaporation, seasonings and other 
flavours should be used more sparingly. 


Reduce the cooking time by one-third to one-quarter. 


FISH 


To keep its shape, wrap the fish in one of the follow- 
ing: butter-muslin, plastic, parchment or greaseproof 
paper before cooking. Use rack except for soups or stews. 
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VEGETABLES 


Fresh vegetables, properly prepared, have greater 
nutritional value when cooked under pressure than when 
cooked by other methods. There is a greater retention 
of minerals and vitamins, as well as good colour, shape 
and flavour. 


General Rules: 

Cut vegetables into even-sized pieces or sprigs. 

Use just sufficient boiling water to cover the bottom 
of the pressure cooker. 

Time the cooking period accurately to avoid over- 
cooking. The time will vary according to the size 
and age of the vegetables. 

Reduce pressure at once. Potatoes are an exception 
—reduce pressure gradually to provide a more 
“floury” product. 

Save all liquid and use in soups, sauces and gravy. 


STEAMED PUDDINGS 


The following types of puddings are successful when 
pressure cooked:—sponge and suet mixtures, cabinet 
pudding. Time: approximately one-third of the usual 
time. 


General Rules: 

Fill bowl two-thirds full, cover with greased paper, 
stand on rack in the cooker. 

Add sufficient boiling water to come half-way up 
the side of the basin. 

Place lid in position and steam without pressure as 
instructed, and then for required time under 
pressure. Reduce pressure immediately. 
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FRUIT 


Pressure cooking is particularly suitable for hard 
fruits, such as quinces and pears, and for dried fruit. 
Follow instructions in detail. 


JAMS AND MARMALADE 


The use of the pressure cooker reduces cooking time 
and conserves better flavour. In general the amount of 
water stated in the recipe is reduced by half. Cook the 
fruit and water under pressure (15 Ib.) until soft, approxi- 
mately 3-5 minutes. Add the sugar and boil rapidly in 
the open cooker until the jell test is given. 
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WEIGHING and MEASURING: 
OVEN TEMPERATURES 


WEIGHING AND MEASURING 


We cannot stress too much the necessity for accuracy 
in weighing and measuring if good results are to attend 
our efforts in the culinary department. Because of the 
difficulty of being quite certain that measurements will 
be accurate and the same size of cup used, all the 
following recipes are given in terms of a standard measur- 
ing cup which holds 8 fluid ounces and is graduated 
in thirds and quarters. (A breakfast cup holds 8 oz.) 
The standard cup may be procured in either glass or 
aluminium. One pint is equal to 2} cups; 1 quart equal 
to 5 cups. 

The same problem arises when measuring spoonfuls 
of ingredients, and again it has been deemed necessary 
to use a set of five spoons graded thus: 4, 3, 1 teaspoon, 
1 dessertspoon, and 1 tablespoon. 

If household spoons are used, level carefully by hold- 
ing a knife horizontal when removing excess— 

a 
4 level tablespoons sifted Flour packed loosely = loz. 8 

Where possible, weights as well as measures have 

been given, for weights are more accurate. 


N.B.—AIl measurements are level. 
29 
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Choice of Ingredients and Butter Substitutes 


Only the best quality of materials should be used if 
the best results are to be obtained. It is possible to make 
substitutions for some of the ingredients used in a recipe, 
e.g. to use sour milk instead of fresh, sweet milk, or to 
replace brown sugar by white. Any change in a recipe 
is an experiment, but if substitution rules are known and 
followed the changes may be successful. A butter 
substitute (dripping, lard or margarine) may be used in 
most recipes with fair results in flavour and texture. 
Biscuits and plain cakes are improved if lemon rind or 
spice is added to disguise the flavour of the butter 
substitute. 


OVEN TEMPERATURES 


N.B.—Times and temperatures vary according to size 
or number of things being baked at one time, and 
according to method of heating, and efficiency of 
insulation in the stove being used. In well-insulated 
electric ovens, for instance, the initial temperature need 
not be quite so high as in a gas oven. 


250°-300° F.—Very slow 400°-450° F.—Hot 
300°-350° F.—Slow 450°-500° F.—Very hot 
350°-400° F.—Moderate 
Temp. Deg. F. Mixture Time 
250-300 Meringues 35-40 minutes 
Meringue Cakes 35-45 minutes 
Rich Fruit Cake 24-4 hours 
300-325 Sponge Cake 25-30 minutes 
Custards 30-35 minutes 
Soufflés 45-60 minutes 
Meringues on Sweets 15-20 minutes 
325-350 Gingerbread 30-45 minutes 
Butter Cakes 45 minutes 
Chocolate Cake 30-60 minutes 
350-375 Butter Sponges 20-30 minutes 


Small Cakes 10-15 minutes 
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OVEN TEMPERATURES—continued 


Temp. Deg. F. Mixture Time 

375-400 Biscuits 5-15 minutes 

Apples or Pears 30-45 minutes 

400-425 Short Pastry (cooked 

alone) 12-15 minutes 

425-450 Gems and Muffins 15-20 minutes 

Scones 12-15 minutes 

Rolls 20-25 minutes 

450-500 Flaky Pastry 12-15 minutes 
Cream Puffs 10 minutes, then reduce to 375 


for 30 minutes 
500 Puff Pastry 10-15 minutes 
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APPETIZERS 
(COCKTAILS) 


Why not serve an appetizer on occasions to precede 
the first course of the luncheon menu or instead of the 
soup course in the informal dinner plan? The choice is 
wide, and as most appetizers should be served as cold as 
possible, they become very popular in summer time. 
Iced orange, grapefruit or tomato juice provide cocktail 
appetizers which are always popular, while more sub- 
stantial concoctions such as mixed fruits or vegetables, 
meats or shellfish with appropriate sauces and garnishes, 
have a distinct appeal. 


CIDER AND MINT COCKTAIL 


2 cups Cider 4 cup Pineapple Juice 
4 cup Orange Juice 1 tablespoon Lemon Juice 
Mint leaves 


Combine the fruit juices, strain, chill and serve in glasses 
with sprigs of mint. Six servings. 


GRAPEFRUIT COCKTAIL 
Halves of grapefruit with sections loosened and, when 
possible, membranes removed. Serve chilled. 
1. With 1 tablespoon of sherry. 
2. With cherry garnish. 


3. With mint. 

GRAPEFRUIT AND LIME COCKTAIL 
4 pint Lime Juice 4 oz. Sugar 
1 pint Grapefruit Juice 4 pint Water 


Dissolve sugar in water, add lime juice, and freeze in 
cubes in refrigerator. Chill grapefruit juice and pour 
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over cubes of lime juice in small glasses. Serve with 
sprigs of mint. 


GRAPEFRUIT AND ORANGE COCKTAIL 


Peel the fruit, cutting into the flesh just beneath the 
white membrane. Cut out the sections, remove seeds, 
and serve in tall glasses with sugared edges. 


1. With sugar and cherry. 

2. With sugar and mint. 

3. With sherry. 
To sugar the edge: Dip edge of glass in fruit juice then 
in sugar. 


GRAPEFRUIT, PINEAPPLE AND GINGER 
COCKTAIL 
2 cups diced Grapefruit 2 cups diced Pineapple 
2 tablespoons chopped Preserved 1 tablespoon Ginger Syrup 
Ginger 
Combine, chill, serve in tall glasses or in grapefruit shells. 
Garnish with sprig of mint. 


MELON BALL COCKTAIL 


1 quart Melon Balls—water- 4 cup Lemon Juice 
melon, honeydews, rock- 1 cup Pineapple Juice 
melons, cantaloups 1 cup Sugar 
Mix sugar, pineapple and lemon juice together and 
bring to boil. Cook till a thin syrup results. Chill and 
pour over the fruit in serving dishes. Serve very cold 
garnished with mint leaves. 

Choose melons of different colours to produce effect. 
There is a special cutter for the preparation of the balls, 
or the melons may be cut in small cubes. Twelve 
servings. 

ORANGE COCKTAIL 


4 small Oranges 4 cup Strawberries, crushed 
1 teaspoon Lemon Juice 4 cup crushed Pineapple 
Few grains Salt 1 tablespoon Sherry 

Castor Sugar as desired 
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Cut a thin slice from the top of each orange and remove 
the juice and pulp. Cut the pulp into small sections, and 
combine with the remaining ingredients. Fill the orange 
shells and chill. Serve, surrounded with crushed ice, in 
glasses. 


TOMATO COCKTAIL 


1 pint diced Tomato 4 green Capsicum (pimento or 
4 pint finely-diced Celery sweet chilli), finely diced 
1 teaspoon Onion Juice 


Combine and chill. Serve with the following sauce— 
4 cup Mayonnaise (page 163) 4 cup Tomato Sauce (page 133) 
Eight to twelve servings. 


TOMATO JUICE COCKTAIL 


1 pint Tomato Juice Dash Cayenne Pepper or 2 drops 
1 tablespoon Onion, finely Tobasco Sauce 

chopped 4 oz. Sugar 
4 cup Lemon Juice 4 teaspoon Salt 


Combine tomato juice and onion. Chill for one hour. 
Strain, add lemon juice, sugar and seasoning. Serve iced 
with sprigs of mint and lemon slices on edge of glasses. 
Six servings. 


COCKTAIL SAUCE FOR MEAT OR FISH 


4 cup Tomato Sauce (page 133) 2 drops Tobasco Sauce or few 
4 teaspoon Worcestershire Sauce grains Cayenne 

1 tablespoon Lemon Juice 4 teaspoon Salt 

2 teaspoons Horse-radish 


Combine ingredients, pour over chopped meat or fish, 
chill and serve with slices of lemon and sprigs of parsley. 
Makes 4 cup sauce. 
Variations 
1. Cream Sauce: Fold in 4 cup whipped cream, or 
add 1 teaspoon of cream on surface of sauce when 
serving the cocktails. 


2. Celery Sauce: Add 1 tablespoon finely-chopped 
celery. 


CuaprTer V 
SOUPS 


Soups belong to two classes—those having a meat 
stock foundation and those prepared from fish or 
vegetable broths with the addition of milk, cream, or 
thin white sauce (commonly substituted for cream from 
which is derived the name “Cream” soup), or some other 
thickening. A third class comprises Chowders, or con- 
coctions of meat or fish with vegetables and milk. These 
hail from the shores of Brittany and Southern Europe, 
and really come between soups and stews. They are 
complete courses in themselves, and may take the place 
of the main dish at luncheon or supper (served as the 
evening meal). 

Choice of soup is important, for flavour, as well as 
food value, must combine with the rest of the meal. 
Serve a light soup, such as consommé, bouillon, or broth, 
when substantial courses are to follow; and a heavy 
soup—thickened purée or cream soup—when light dishes 
follow. The old rule—a thin soup as part of the dinner 
menu, and a thick soup preceding the luncheon menu— 
follows this idea. 


SOUPS WITH STOCK 


Brown: Prepared from lean meat of beef or mutton 
and cracked bones. Meat may first be browned in a 
little fat. 

White: Prepared from veal or chicken, or both, 
or fish. 
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Bouillon: A clear soup prepared from brown soup 
stock, with beef as the only ingredient. 

Consommé: Also a clear soup. Veal or chicken is 
added to beef to give the special meat flavour. 

Purée: Soups may be prepared from vegetable water 
or soup stock. Vegetables are forced through a sieve 
and added to the liquid. Usually some thickening in 
the form of flour or other cereal is added to prevent the 
thick pulp from sinking. 


CREAM SOUPS 


Cream soups have cream, egg yolk, or white sauce 
added as a thickening, and may be prepared from vege- 
tables (pulped or rubbed through a sieve), chopped meat 
or fish and vegetable or meat stock. 

The consistency of thickened soups is most important. 
The cook should always remember that by the time the 
soup reaches the table the temperature is reduced and 
the consistency altered. Therefore it is wise to err 
towards a “too thin” rather than a “too thick” product, 
for the latter assumes the proportions of a gruel or 
porridge all too readily. On the other hand, if the soup 
is much too thin, then the fat used in the preparation 
of the roux will separate and float. Correctly prepared, 
the consistency should be that of cream which pours 
easily. 


Clsé Sebnn GARNISHES 


Julienne: Match-like strips of cooked vegetable. To 
prevent cloudiness, these should be washed before being 
added to the soup. 

Royale: Cubes of custard. 

Aux P4tes: Italian Pastes—e.g. spaghetti, macaroni 


(plain or varied), vermicelli—or rice, all thoroughly 
cooked and well washed before being added. 
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Aux Champignons: Mushrooms cut in thin strips, 
finely-shredded lettuce, chopped parsley, chives. 

Garnishes must be well prepared and very sparingly 
used. 


Purées and Thick Soups: 


Crofitons of bread, fried or baked a pale golden 
colour. 

Minced parsley, paprika, chopped pimento, red or 
green capsicums cut in strips. Spinach juice, whipped 
cream. 

Accompaniments to Serve with Soup: Small rolls, 
Melba toast, cheese straws, small soup crackers, toast or 
toast-fingers. 


BROWN STOCK 


3 Ib. Shin of Beef 4 small Swede Turnip, peeled 
2 qt. Water and cut in two 
1 Onion, peeled and left whole 4 small Parsnip 
1 Carrot, scraped and cut in 4 stalk Celery 
half lengthwise 4 oz. Dripping 
1 teaspoon Salt 
Bouquet Herbs (tied in bag): 


1 piece blade Mace 6 Cloves 

1 Bay Leaf Sprig Thyme 
Sprig Parsley 6 Peppercorns 
6 leaves Sage 


Order the shin cut in 3-inch pieces; remove meat from 
bones, trim off all fat, and cut meat in small cubes. 
Brown the meat in the dripping. Take all the marrow 
from the bones, and break the bones in small pieces. 
Add these with the herbs and seasonings to the meat. 
Pour on the water. Stand for half an hour. Then add 
the vegetables and heat very gently. Skim surface care- 
fully. Boil ten minutes, then reduce heat and simmer 
for 4-5 hours. Strain through cheesecloth or very fine 
strainer and leave overnight. When cold, remove fat. 
Any remaining traces may be taken away by wiping 


‘over the surface of the stock with a clean cloth wrung 


38 Everyday Cookery 


out of very hot water. The stock is now ready for use, 
or may be cleared. Makes 3 pints. 


Modifications of Brown Stock 


1. Consommé: Substitute veal knuckle in place of 
some of the beef. 

2. Lamb or Mutton Stock: Substitute 3 lb. lamb or 
mutton for beef; use bones and trimming from leg, 
shoulder, neck or ribs. 

3. White Stock: Substitute 3 lb. knuckle of veal and 
veal trimmings or fowl (chiefly bones) or a combination 
of both for beef. Add one leek, other vegetables and 
seasonings as desired. Do not brown the meat or 
vegetables. 

4. Fish Stock: Substitute 3 lb. of any white fish for 
beef. Fish bones, head, tail, fins and any trimmings may 
be used. Do not brown the fish or vegetables and reduce 
the time of cooking to 2 hours. 


To Clear Stock 


4 lb. lean topside Steak minced Fresh slice or piece of each vege- 


three times table used previously 
Whites and Shells of 2 fresh Bouquet Herbs 
Eggs Salt as required 


Combine meat, whites and shells of eggs, and whisk; 
add 1 cup of stock and beat well; add gradually the rest 
of the stock, the vegetables and herb bag. Heat gently 
and whisk until scum stands on surface. Stop beating 
immediately, as any further agitation will break up the 
coagulated meat and egg white which holds all particles 
that cause cloudiness in the stock. Boil gently for 5-10 
minutes. Stand in a warm place for }-1 hour, then strain 
very carefully through a strainer lined with cheesecloth 
that has been wrung out of very hot water. The strainer 
and all vessels used must be scrupulously clean, and a 
silver spoon used to pour the first portion into the 
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strainer. After that pour gently. Re-heat, garnish and 
serve. 

Second Stock is prepared from the meat and bones 
after straining off the first infusion. Add fresh vegetables 
and herb bag and more water, and simmer 3-4 hours. 
The resulting stock is weak in body and flavour, and 
may be used in a purée soup or thick vegetable broth, 
in certain sauces and in gravies. 


Modifications of Consommé 
1. Consommé aux Pates: Macaroni paste garnishes. 


2. Consommé Royale: Fancy shapes or tiny dice of 
custard royale (2 egg yolks, 1 egg, 4 teaspoon salt, dash 
pepper, dash cayenne, $ cup consommé). 

3. Consommé a la Julienne: The following vegetables 
cooked and cut in fine strips: Carrots, celery, French 
beans, turnips (2 tablespoons of each), minced onion or 
leek (1 tablespoon) to each quart of consommé. 

4. Consommé Cordeaux: Add 1 cup claret to each 
quart consommé and flavour with cinnamon. 

5. Jellied Consommé or Aspic Jelly: Before clearing, 
add 2 oz. gelatin soaked in 1 cup water to each quart 
consommé stock. Melt in hot stock and proceed with 
the clearing process. Allow to set in a shallow pan and 
cut in cubes. If desired, tint half with apple-green 
vegetable colouring and serve with cubes of the natural- 
coloured aspic. (‘This should be a golden-brown colour.) 
Use glass serving dishes or bouillon cups and garnish 
suitably. 

Aspic Jelly is used to line moulds, set. garnishes, 
mould meat dishes, fish, poultry, or vegetables such as 
tomatoes and asparagus, or it may be chopped and used 
to garnish cold entrées and to glaze galantines and 
chaudfroids. For a glaze: When beginning to set, it is 

poured over the food. 
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CHICKEN BROTH 


1 boiling Fowl (3-4 lb.) 1 blade Mace 
2 qt. cold Water 4 oz. Rice, cooked 
1 teaspoon Salt 4 cup Parsley, chopped 


1 small Onion, chopped 


Clean the fowl, remove the skin and fat and cut in 
pieces. Cover with water, add salt and stand for 4 hour. 
Heat slowly to boiling point, skim and simmer covered 
for 3 hours. Strain, add rice and parsley and any 
necessary seasoning. Five to six servings. 


Modification 


Omit rice. After straining bring to boiling and pour in 
a slow but continuous stream a thin batter prepared as 
follows: 1 egg beaten with 1 dessertspoon flour until 
smooth. This provides a garnish (and thickening) which 
has the appearance of broken noodles. Boil gently for 
3 minutes. Add parsley, season and serve. 


GIBLET SOUP 
2 sets Giblets 4 cup Cream 
2 qt. Stock 4 oz. Butter 
1 level tablespoon Flour Salt and Pepper to season 


Clean the giblets, cut in small pieces and simmer them 
in the stock till tender. Strain. Make a roux with butter 
and flour, add cream gradually, then liquid. Heat and 
boil 2-3 minutes. Season, add giblets and serve very hot. 
Six to eight servings. 


Modification 


Add 4 cup port wine or mushroom ketchup instead of 
the cream. 


KIDNEY SOUP 
1 lb. Ox Kidney or 6 Sheep’s 1 tablespoon Mushroom Ketchup 


Kidneys 1 teaspoon Worcestershire Sauce 
1 medium Onion, chopped 1 teaspoon Lemon Juice 
1 qt. Stock 1 teaspoon Salt 
1 oz. Flour Shake Pepper 


2 oz. Sago 1 oz. Butter or Dripping 
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Skin kidney, remove fat and mince or chop very finely. 
Dredge with seasoned flour and brown with the onion 
in the heated butter or dripping. Add stock, heat slowly 
to boiling point. Skim and simmer covered for 1-1} 
hours. Add sago at the end of first hour. Before serving 
add ketchup, Worcestershire sauce and lemon juice. 
Five to six servings. 


Modification 
Add 2 oz. cooked macaroni cut in small pieces instead 
of sago. 


MULLIGATAWNY SOUP 


1 Fowl, 3-4 lb. 1 lb. Apples, chopped 
2 oz. lean Ham, chopped 3 lb. Onions, chopped 
4 qt. Stock 14 oz. Curry Powder 
2 oz. Butter or Dripping 1 oz. Flour 

4 pt. Cream or Top Milk 2 teaspoons Salt 

4 lb. Rice, boiled 4 teaspoon Pepper 


Clean the fowl and giblets, remove skin and fat, and 
cut in pieces. Place in saucepan with ham, add stock 
and heat slowly to boiling point. Skim and simmer 
1-14 hours, then strain. Heat butter or dripping in pan, 
add apples and onions and allow to brown. Mix flour, 
curry powder and seasonings with cream or milk and 
gradually add to vegetables while stirring. Add stock 
and cook till vegetables are tender. Add finely-chopped 
fowl and ham and serve very hot with rice in separate 
dish. Ten to twelve servings. 


Modification 
Substitute game, veal, rabbit or fish for fowl. 
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OXTAIL SOUP 
1 Oxtail, 4-5 lb. 2 teaspoons Salt 
2 oz. lean Ham, chopped 12 Peppercorns 
1 medium Carrot, diced 1 tablespoon Mushroom Ketchup 
2 small Onions, diced 2 qt. Stock or Water 
1 Leek, diced 1 oz. Flour 
1 head Celery, diced 1 oz. Butter or Dripping 
1 Turnip, diced 4 cup Port Wine 


Bouquet Herbs in bag 


Wipe meat with clean, damp cloth and cut in pieces. 
Heat butter or dripping in pan and brown meat and 
vegetables. Add stock, herbs and seasonings and heat 
slowly to boiling point. Skim and simmer 3-4 hours, or 
until meat is tender. Remove meat and herb bag, 
thicken soup with flour mixed to a smooth paste with 
a small quantity of cold water; add 1 cup chopped meat. 
Simmer 3 minutes, add ketchup and port wine, season 
if necessary, and serve. Eight to ten servings. 


SCOTCH BROTH 


2 Ib. Neck of Mutton 14 oz. Pearl Barley 

1 qt. Water 4 tablespoon Parsley, chopped 
1 medium Carrot, diced 1 teaspoon Salt 

4 turnip, diced Shake Pepper 


1 medium Onion, diced 
Cut meat in small pieces. Place meat and bones in a pan 
with the water and salt and heat slowly to boiling point. 
Skim and simmer 24 hours. Add barley and vegetables 
one hour before serving. Remove bones, add parsley, 
season and serve. Six to eight servings. 


VEGETABLE SOUPS 


1 qt. Meat or Vegetable Stock 1 cup diced Vegetable or Vege- 
1 oz. Cereal—Rice, Sago, Barley, table Purée 

Macaroni Pastes Shake Pepper 
1 teaspoon Salt 


Cook till vegetables and cereal are tender. Six servings. 
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FRENCH ONION SOUP 


14 lb. Onions, sliced 3 slices stale Bread 

2 oz. Butter or Dripping 1 pt. Milk (or sufficient to bring 
1 pt. Stock or Vegetable Broth soup to desired consistency) 
1 teaspoon Salt Pepper 


Heat fat in pan with tightly-fitting cover. Add onions 
and cook slowly for 1 hour. Place a damp cloth around 
the lid to prevent evaporation. Add stock, stale bread 
and salt to saucepan and cook for 3 hour longer. Rub 
through a sieve, then add milk until the soup is the 
desired consistency. Serve with grated cheese passed in 
a separate dish. Five to six servings. 


PUREE OF PEAS, LENTILS OR BEANS 


1 qt. Meat Stock (ham and 1 stalk Celery, chopped 
beef) 1 dessertspoon dried Mint, or 


1 cup dried Peas, Beans or 4 cup fresh Mint leaves 
Lentils 1 teaspoon Salt 

1 Onion, peeled and sliced Shake Pepper 

1 small Swede Turnip, peeled 4 oz. Flour mixed to smooth 
and sliced paste 


1 Carrot, scraped and sliced 


If beans are used, soaking overnight is advisable to 
reduce the cooking time. Lentils and peas may be soaked 
if desired. Discard soaking water. Cook vegetables and 
seasonings in stock till tender. Rub through a sieve. 
Return to saucepan, add flour paste, bring to boil, season 
if necessary, and serve with chopped parsley and 
croiitons. Six servings. 


Modification 
Additional flavour may be obtained by browning vege- 


tables in small quantity of heated dripping before adding 
to the stock. 
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TOMATO SOUP 


2 lb. Tomatoes, sliced, or Herb bag (Parsley, Thyme, Bay 
1 30-oz. tin Leaf) 

1 qt. Stock 1 teaspoon Sugar 

1 small Onion, chopped 1 oz. Butter or Dripping 

4 stick Celery 4 oz. Sago 

1 teaspoon Salt Pepper 


2 oz. Ham or Bacon 

Heat butter or dripping in a pan and cook vegetables 
for a few minutes but do not allow them to brown. 
Add herbs, ham, seasonings and stock and cook till 
vegetables are tender. Rub through a sieve, return to 
saucepan and bring to boiling point. Add sago and cook 
till clear. Season and serve with chopped parsley and 
crofitons of fried bread. Five to six servings. 


CREAM SOUPS 
3-4 cups thin White Sauce Salt, Pepper, Paprika or Chopped 
2 cups Vegetable Pulp and Parsley, Grated Cheese 


liquid 

Slice vegetables and cook until tender in just sufficient 
boiling salted water to cover, using 4 teaspoon salt for 
each quart of water used in cooking; force through a 
sieve. Always add the purée to the white sauce; heat 
thoroughly and season to taste; beat with rotary beater 
before serving. Sprinkle with paprika, parsley, grated 
cheese, or crofitons as desired. 


Modifications 
1. Cream of. Carrot: Use 2 cups cooked carrot pulp 
and liquid, 4 cups thin white sauce, onion, and a dash 
of mace to flavour. 


2. Cream of Celery: Use 2 cups finely-diced celery 
and 1 slice onion. Cook onion in milk and remove 
before preparing sauce. If celery is very finely chopped 
it is not necessary to force through a sieve. Add the 
celery and 1 cup water in which it was cooked to 3 cups 
thin white sauce. 
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3. Cream of Corn: One 14-oz. tin corn, 1 teaspoon 
onion juice, 2 cups hot milk or water; add this to 3 cups 
thin white sauce. 

4. Cream of Onion: Peel, slice and cook 1 lb. onions. 
Force through sieve. Add pulp to 1 cup water in which 
onions were cooked. Combine with 3 cups thin white 
sauce. Serve with grated cheese. 

5. Cream of Pumpkin: As Cream of Carrot. 

6. Cream of Swede: As Cream of Carrot. 

Or any combination of vegetables desired. 

7. Cream of Tomato and Peanut: Add 1 oz. peanut 
butter to 6 cups cream of tomato. 

8. American Soup: Add 1 cup each tomato and potato 
purée and liquid to 3 cups thin white sauce. Flavour 
with onion. 

9. Cream of Chicken Soup: Use basic recipe for 
Cream of Vegetable Soup. Substitute 1-14 cups minced 
chicken for vegetable pulp and 1-2 cups chicken stock 
for an equal amount of milk in thin white sauce. Six 
servings. 

10. Cream of Barley Soup: Cook 1 oz. barley in 
2 cups white stock, then force through sieve. Add to 
3 cups sauce. If desired stir in beaten egg yolk or 4 cup 
cream before serving. Flavour with onion. Parsley or 
paprika garnish. 

11. Cream of Asparagus: As Cream of Celery. 

12. Cream of Artichoke: As Cream of Carrot. 


BANANA SOUP 


2 medium Tomatoes 4 stalk Celery or 4 teaspoon 
2 small Onions Celery Salt 

4 White Turnip Bunch Herbs 

1 oz. Butter Salt 

4 oz. Flour 6 Bananas (under-ripe) 

2 teaspoons Curry Powder 1 qt. brown Stock 


1 teaspoon Worcestershire Sauce 
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Prepare and slice the vegetables; add stock, herbs, and 
seasonings, and cook till tender. Force through a sieve. 
Melt the butter, add the flour, cook till it froths, add the 
vegetables and stock gradually. Bring to the boil and 
add the sliced bananas; cook gently till tender. Season 
and serve very hot. Six to eight servings. 


CREAM OF OATS SOUP 


1 cup diced Potato $ teaspoon Pepper 

1 medium Onion, finely chopped 4 teaspoon mixed Herbs 

1 stalk Celery, finely chopped 1 oz. Butter or sweet Dripping 

2 teaspoons Celery Salt 1 qt. Stock 

2 cups hot Milk 1 cup cooked Porridge 

1 tablespoon chopped Parsley 1 teaspoon Salt 
Brown vegetables in hot fat. Then add stock, porridge, 
and seasoning. Simmer till vegetables are tender. Add 
milk. Season to taste and serve very hot. Six to eight 
servings. 


FISH CHOWDER 


1 lb. white Fish 14 cups diced Carrots 
3 cups cold Water 14 cups diced Potatoes 
2 rashers salt Pork or Bacon 2 cups Milk 
1 medium Onion, chopped Salt, Pepper 


Wipe the fish with a damp cloth and cut flesh from 
bones. Add bones to water in a saucepan and simmer 
for 20 minutes. Strain. Chop pork or bacon finely, and 
brown in pan with finely-chopped onion. Add fish stock 
and carrots and cook until the carrots are almost tender. 
Then add the potatoes and continue cooking till vege- 
tables are tender. Add the finely chopped fish. Simmer 
for 10 minutes. Add the milk and seasoning. Serve 
very hot with crisp cracker biscuits. Garnish with 
chopped parsley. Serves six to eight, and is a complete 
meal. 
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OYSTER SOUP 
3 doz. Oysters Dash Pepper 
2 cups Fish Stock 4 teaspoon Salt 
2 cups thin White Sauce 1 slice Onion 


Dash Mace 

Beard oysters and boil beards in oyster liquor. Strain and 
add liquor to fish stock. Scald the milk with the onion. 
Strain and use this for the preparation of the sauce 
(page 131). Add mace and seasoning. Then add the 
stock, bring to the boil, and add the oysters, chopped or 
whole, just before serving. Garnish with paprika and 
serve with crisp cracker biscuits. Six servings. 


TOHEROA SOUP 


12 Toheroas 4 teaspoon Mustard 
2 cups Milk Few grains Mace 
4 level tablespoons (2 oz.) Salt 
Butter Pepper 
3 level tablespoons Flour 1 teaspoon Lemon Juice 


Wash the Toheroas and plunge into boiling water to 
just cover. Cook till the shells begin to open. Drain, 
remove fish from shells and mince twice. Return to 
saucepan and simmer for one hour in water to cover 
(2-3 cups). Rub through a sieve. Melt the butter, add the 
flour, mustard and mace and cook till mixture froths. 
Gradually add the milk while stirring. Cook for three 
minutes then add the Toheroa purée. Add the lemon 
juice, season and serve with crackers or Melba toast. 

If tinned Toheroas are used, follow manufacturer’s 
directions, or alternatively add equal quantities of water 
to the fish and use equal quantities of thin sauce (page 
130). Season and flavour as above. Six servings. 
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FISH 


Fish, besides providing an important source of pro- 
tein in the diet, are rich in minerals, and those varieties 
which frequent salt water or which belong to the species 
known as shellfish, are excellent sources of iodine. 


SELECTION AND STORAGE 


Fish must be fresh. The following points should be 
observed: 


1. Gills bright red. 

2. Scales adhere firmly, flesh firm, fins and tail firm 
and not drooping. 

3. Eyes bright and full. 


4. Absence of unpleasant odour. 


If fish is frozen, it should be thawed out quickly and 
cooked immediately, or it may be covered and left in a 
refrigerator for a short time. 


PREPARATION FOR COOKING 


Unless freshly caught, fish is usually cleaned and 
dressed at the market. If not already dressed, remove 
the scales by scraping from tail to head with the back 
of a short, heavy knife, holding it flat and slanting. 
When the fish is to be served whole, the head and tail 
are not usually removed. Make a slit on the under side 
below gills, remove the entrails, and wash thoroughly. 
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TO SKIN A FISH 


Scale and clean the fish, remove the back fin, slit the 
skin at the sides, then insert the knife through the gills 
to loosen the skin, and draw it off gradually. Turn fish 
and strip the skin from the other side. If the fish is flat, 
such as a flounder, start removing the skin from the tail 
and strip it toward the head. 


TO REMOVE FILLETS FROM FISH 

Flat fish: Skin, then with a sharp knife make an 
incision down length of backbone. Hold the knife flat 
against backbone and cut out towards the fins, working 
from the head to the tail. Remove two fillets from 
upper surface, turn fish, and remove remaining two 
fillets from under surface. 

Round fish: Skin, then with sharp knife make 
incision at gill level. Hold knife flat and cut fillet from 
head to tail on both sides. 


TO SKIN A FILLET 


Lay the fillet skin side down and, with a sharp knife 
held in a slanting position, strip the skin from the flesh. 


BOILED FISH 

Choose any large fish that is coarse in the grain, e.g., 
groper, kingfish, schnapper, jewfish, salmon. 

Place the fish on a rack in hot, but not boiling, water, 
to which 2 tablespoons of vinegar have been added. 
Season with salt (1 teaspoon to 1 quart water) and 
peppercorns. Bring to boil, then reduce to simmering 
temperature. Cook until tender, allowing 15 minutes to 
each pound. Remove from liquid carefully, remove skin, 
and serve with brown butter sauce, and lemon slices. If 
serving cold, serve with lettuce, cucumbers, olives, 
radishes, or hard-cooked eggs and mayonnaise. 
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BAKED FISH WITH STUFFING 


14 cups soft Breadcrumbs 4 teaspoon Salt 

1 tablespoon chopped Parsley Shake Pepper 

1 teaspoon mixed Herbs 2 oz. melted Butter 
1 teaspoon Onion Juice 


These ingredients make sufficient stuffing for 2-3 Ib. fish. 

Prepare the fish by scaling and cleaning. Slit the 
opening down the length to the tail. Stuff with 
seasoning, and sew up. Lay strips of salt pork or bacon 
over the fish, and lay it on a well-greased baking sheet. 
Cook at 375°-400° F., allowing 10 minutes per pound for 
fish under 4 pounds. For every pound over 4 pounds, 
add 5 minutes to the total cooking time. 

Or brush lean fish with melted fat and omit bacon 
or salt pork; bake covered, basting every 10 minutes with 
melted fat. Remove cover to brown fish 15 minutes 
before it is cooked. 


BAKED FISH FILLETS 


Choose fillets or slices $ to } inch in thickness, cut in 
pieces for serving, or leave whole. Dip in mixture of 
1 cup milk and 1 teaspoon salt, roll in fine crumbs, 
and place on a greased shallow baking dish. Pour melted 
butter over the fish and place in an oven at 375°-400° F. 
Bake uncovered 25-30 minutes, basting once with melted 
butter if the fish is lean. 


Variations 


1. Baked Fillets with Bacon: Omit melted butter and 
lay strips of bacon over the crumbed fillets. Serve with 
lemon slices and parsley. 

2. Fillets Baked in Milk: Omit milk and bread- 
crumbs, sprinkle fish with salt and pepper, and add 


sufficient milk to cover. Bake at 375° F. for 25-30 
minutes. 
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3. Fillets Baked in Tomato Sauce: Omit milk and 
breadcrumbs, sprinkle lightly with salt and pepper, cover 
with tomato sauce (page 133), and bake at 375° F. for 
25-30 minutes. 

Creole sauce (page 134) or cheese sauce (page 131) 
may be substituted for tomato sauce. 


BAKED STUFFED FILLETS 

Place a large fillet in a greased baking dish, season 
with salt and pepper, and sprinkle with lemon juice. 
Spread with stuffing (see baked fish with stuffing). 
Place second fillet on top. Brush with melted butter, or 
cover with buttered crumbs. Bake uncovered at 375°- 
400° F. for about 40 minutes; baste with melted butter 
occasionally. 


STEAMED FISH 
If the fish is coarser in grain (see choice of fish for 
boiling) it may be placed on the greased rack of a 
steamer, sprinkled with salt and pepper, and cooked 
over boiling water until the fish is tender. If a finer- 
grained fish is chosen (such as butterfish, whiting, sole, 
flathead, flounder, or bream) it may be cooked in a 
greased, covered plate over boiling water. Time, 10-20 
minutes. 
FRIED FISH 
Prepare in one of the following ways:— 
1. Dry, dip in seasoned flour. 
2. Dry, dip in milk and then in seasoned oatmeal. 
3. Dry, dip in flour, then egg and breadcrumbs. 
Substitute wheat or cornflakes, or pounded cracker 
crumbs for breadcrumbs. 
4. Dip in batter (page 197). 
See notes on Frying, page 67. 
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CREAMED COD 


1-2 lb. Cod 4 teaspoon Salt 

1 oz. Butter Shake Pepper 

4 oz. Flour 4 cup Milk or Cream 
1 small Onion, sliced 4 cup Fish Stock 

1 teaspoon Lemon Juice Parsley, chopped 


Steam or boil fish and break into flakes. Cook onion 
in stock five minutes. Prepare a roux sauce using butter, 
flour and liquids (see page 130). Season and simmer 
5 minutes. Add fish and lemon juice and_ beat 
thoroughly. Garnish with parsley and serve with 
crotitons. Substitute smoked fish for fresh and serve 
with lemon slices. Four to six servings. 


COD (Stuffed and Baked) 


1 Cod 1 teaspoon Thyme and Mar- 
4 oz. Breadcrumbs joram 

2 oz. Suet Seasoning of Nutmeg, Pepper 
1 Egg and Salt 


2 tablespoons Stock or Milk 
Clean and dress the cod and prepare stuffing. Stuff 
and sew. Place in a hot baking dish with 2 oz. butter 
and some stock or oyster liquor for basting. When half 
done, baste and sprinkle with breadcrumbs. Repeat this 
once again in 15 minutes. Bake about 1 hour (according 
to size. See Baked Fish, page 50). Serve with oyster 
sauce (page 131), and garnish with sliced lemon and 
parsley. 
CRAYFISH SCALLOPED 


1 Crayfish 1 teaspoon Anchovy Sauce 
4 pt. medium White Sauce 1 dessertspoon Tomato Sauce 
(page 130) Cayenne, Salt, Lemon Juice 


1 dessertspoon chopped Parsley 
Mince the meat of the crayfish finely. Put a layer of the 
fish on the bottom of a well-buttered pie-dish. Add the 
seasonings to the sauce and pour a layer of the sauce 
over the fish. Repeat this until the dish is full. Cover 
with a thick layer of buttered breadcrumbs. Bake half an 
hour in a moderate oven (375° F.). 
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CURRIED CRAYFISH 


1 Crayfish $ pt. Curry Sauce 
(page 133) 
Dice crayfish, add to sauce. Serve hot with boiled rice 
or crackers. Two to three servings. 


EELS STEWED 
14 |b. Eels 1 Onion 
2 cups Stock A blade of Mace 
4 Lemon 2 or 3 Cloves 


Wash and skin the eels, and cut into pieces from 2 to 3 
inches long. Dredge with flour, pepper and salt. Boil 
the stock, add the eel, the onion stuck with cloves, the 
mace, and a piece of lemon peel. Simmer for half an 
hour or till tender. Take out the fish and strain the 
liquid. Return the liquid to the pan, thicken it with 
flour and boil for 2 or 3 minutes. A little cream and 
port wine added improve it. Add the lemon juice and 
the fish. Warm through thoroughly again, and serve. 


OYSTERS ON TOAST 


Make 1 cup No. 3 white sauce (page 130), using milk 
and oyster liquor as the liquid. Chop small 2 or 3 dozen 
oysters, warm through in the mixture, and serve on hot 
toast (unbuttered). Four to six servings. 


SCALLOPED OYSTERS 


2 doz. Oysters 4 cup soft Breadcrumbs or 
4 cup Milk and Oyster Liquor Cracker Crumbs 
Salt and Pepper 1 tablespoon melted Butter 


1 teaspoon Lemon Juice 
Put a layer of crumbs on the bottom of dish, alternate 
with oysters seasoned with salt, pepper and lemon. Pour 
over oyster liquor and milk to moisten. Cover with the 
buttered bread or cracker crumbs. Brown in a moderate 
oven (350° F.). Four to six servings. 
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FISH AND OYSTER PIE 


2 cups of cold Fish Breadcrumbs 
2 doz. Oysters 4 teaspoon Nutmeg 
Pepper and Salt 1 dessertspoon Parsley 
2 cups Medium White Sauce 

(page 130) 


Arrange the fish, oysters and breadcrumbs in alternate 
layers with seasoning between the layers. Make a white 
sauce with butter, flour, and the oyster liquor, and season 
it. Pour this over before putting on the last layer of 
breadcrumbs. Bake 15 to 20 minutes in moderate oven 
(375° F.). Six to eight servings. 


FISH AND TOMATOES BAKED 


Butter a pie-dish and put in layers of fish and slices 
of tomato alternately, with pepper, salt, nutmeg, ground 
mace, and a sprinkling of lemon juice after each 
layer. Finish with a layer of buttered breadcrumbs. 
Bake 15-20 minutes if the fish is already cooked, from 
30 to 40 minutes if uncooked, in moderate oven (350°- 


375° F.). 


FISH BALLS 
1 cup cooked, flaked Fish (salt 4 tablespoon Butter 
or fresh fish) 1 teaspoon Salt (if fish fresh) 
2 cups mashed Potatoes 4 teaspoon Pepper 
1 Egg slightly beaten 1 teaspoon chopped Parsley 


Mix ingredients and take up spoonfuls. Shape into balls 
with dessertspoon and fry in hot, deep fat, about six at 
a time. Temperature, 385° F. (or temperature which 
will brown a 1-inch cube of bread in 40 seconds). Time, 
3-5 minutes. Drain on paper and serve with lemon slices 
and parsley. Four to six servings. 


FISH PUDDING 


1 cup flaked cooked Fish 1 teaspoon Onion Juice 
4 cup soft Breadcrumbs 1 teaspoon Lemon Rind 
1 tablespoon chopped Parsley 3 Eggs 

4 teaspoon Salt 4 cup Milk 


4 teaspoon Pepper 
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Combine fish, breadcrumbs and seasoning. Stir in well- 
beaten egg yolks, and milk. Fold in the stiffly beaten 
egg whites. Pour into greased baking dish and bake 
at 350° F. for 3-1 hour. Four to six servings. 


RUSSIAN FISH PIE 


2 cups flaked, cooked salt Fish 2 tablespoons chopped Parsley 

1 cup cooked Rice 1 cup soft Breadcrumbs 

2 cups medium White Sauce 2 tablespoons Butter 

1 tablespoon Lemon Juice 
Add parsley and lemon juice to the white sauce and 
place layers of fish, rice and sauce alternately in a 
greased baking dish. The top layer should be sauce. 
Melt the butter and combine with breadcrumbs. 
Sprinkle these over the surface of the pie and bake in 
oven at 350° F. for 4 hour. Serve garnished with 


parsley. Six to eight servings. 


FISH CURRY 


14 lb. of any Fish that flakes #4 cup Milk (or Cream) 
well, or Fillets of Fish 1 tablespoon Lemon Juice 


3 small Onions 1 teaspoon Curry Powder 
1 Apple % cup Fish Stock or Water 
Boiled Rice Pepper and Salt 


2 tablespoons Flour 


Dredge the fish with flour and fry it till lightly brown. 
Fry the sliced onion and apple (and 1 shallot if possible). 
Place all in a saucepan and dredge with curry powder; 
add stock or water; mix the four smooth with the cream 
or milk and add; flavour with lemon juice; season with 
pepper and salt; simmer gently half an hour. Serve with 
a border of boiled rice garnished with slices of lemon. 
For additional flavour add 2 tablespoons lemon pickle. 


Six to eight servings. 
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FISH SOUFFLE 


2 oz. cooked Fish 1 yolk and white of Egg 
2 tablespoons Butter (1 oz.) separated 
2 tablespoons Flour (4 oz.) 1 teaspoon Anchovy Sauce 
4 cup Milk Salt, Cayenne 


Flake the fish very finely with a fork; make a sauce 
with the flour, butter and milk. Stir until it thickens, 
then add the anchovy sauce and the yolk of 1 egg. Put 
the fish into the sauce and season. Lastly add the stiffly- 
beaten white of egg. Put a buttered paper round a 
mould (the mixture should come only three-parts of the 
way up), and bake in a slow oven for about half an 
hour. Or the mould can be steamed and served with 
either cheese, egg, or oyster sauce (page 131). Tempera- 
ture: 300° F. Time, 30-40 minutes. Two to three 
servings. 


FISH AND BACON ROLLS 


1 cup flaked cooked Fish 1 tablespoon grated Onion 
1 Egg, slightly beaten 4 teaspoon Salt 

4 cup Tomato Juice 4 teaspoon Pepper 

1 cup soft Breadcrumbs 6 slices Bacon 


Combine the fish, egg, tomato juice, breadcrumbs and 
seasoning, mixing well. Shape into six rolls of finger 
length. Twist a strip of bacon around each roll and 
fasten with a toothpick. Place on a pre-heated griller 


and grill, turning frequently, until bacon is crisp. Six 
servings. 


LOBSTERS OR CRAYFISH BOILED 


Plunge while alive into boiling salted water; boil 
quickly from 20 minutes to 3 hour, according to size. 
Rub the shell over with a little butter or sweet oil. Take 
the body from the tail. Divide tail, head and body in 
halves. Take off the large claws and crack them at the 
joints. Arrange in a dish and decorate with parsley. 


... 
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OYSTERS IN THE SHELL—TO KEEP OYSTERS 

The oysters should be alive, the shell closing firmly 
when interfered with. If the shell remains open the 
oyster is not fit for use. Cover with salt and water and 
allow them to remain for 12 hours. Then take them out 
and allow them to remain 12 hours without water. 
Cover with a fresh supply of salt water and let them 
stand thus alternately with and without water for 
periods of 12 hours. 


OYSTERS ON SHELL 


Open oysters, beard and replace in deep shells. 
Season, serve shells on bed of cracked ice with slices of 
lemon or cocktail sauce (page 34) and buttered brown 


bread. 


OYSTERS IN BACON 


Roll each oyster in a thin slice of bacon. Season, 
skewer, and either grill or fry. 


OYSTER CROQUETTES 


1 doz. Oysters 1 teaspoon chopped Parsley 
4 cup Milk or Cream A little grated Nutmeg 
4 cup Oyster Liquor Salt and Pepper 


2 tablespoons Butter (1 oz.) Yolk of an Egg 
4 tablespoons Flour (1 oz.) 


Scald the oysters in their own liquor and beard them, 
then chop them up. Melt the butter, add the flour, blend 
well, then add the milk and oyster liquor. Let it boil 
for two or three minutes, then take off the fire and add 
the yolk of egg, parsley, seasoning and the oysters. Turn 
the mixture on to a plate, and let it get quite cold. Form 
into croquettes, dip into beaten egg and fine bread- 
crumbs, fry in deep fat at 385° F. (see page 54). Four 
servings. A little cooked sweetbread can be added to this 
recipe. 
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OYSTER FRITTERS 
2 doz. Oysters 2 tablespoons Flour 
1 tablespoon melted Butter 2 tablespoons Oyster Liquor 
3 Eggs Pepper and Salt 
Make a batter by dissolving the butter in the oyster 
liquor (strained), dredging in the flour and stirring well. 
Take off the fire, and add the eggs one by one. Scald 
and beard the oysters, dip each into batter, and fry 
a golden brown in deep fat at 375° F. (see page 67). 
OYSTER PATTIES 


Puff Pastry, page 263 3 tablespoons (#0z.) Flour 
Filling: 3 tablespoons (140z.) Butter 
1 doz. Oysters Salt and Pepper 
1 cup Milk or part Oyster 1 teaspoon Lemon Juice 
Liquor Shake of Nutmeg 


Roll puff pastry + inch thick. Cut in rounds. With a 
smaller cutter cut the centre out of half the rounds, and 
place these rings on the remaining rounds, moistening 
them with cold water to make them stick together. The 
tiny rounds removed from the centre may be cooked 
separately, and used as caps or lids for the filled patties 
later. 

Make a sauce by the roux method (see page 130). 
When cooked add the lemon juice and the oysters 
bearded and cut in pieces. 


OYSTER OMELETTE 
Oyster Patty Filling Soufflé Omelette (page 168) 
Place filling on omelette before folding. Serve with 
oyster sauce (page 131). 


OYSTER STEW 
One quart milk heated in duuble boiler with 2 table- 
spoons butter and the licuur drained from 4 pint oysters. 
When hot, add the uysters and season to taste. Serve as 


soon as oysters begin to curl around the edges. Serve 
with crisp cracker-biscuits. 


Fish 
OYSTERS AND BUTTERED EGGS 


3 Eggs Hot Buttered Toast 
12 Oysters Seasoning 
1 oz. Butter 


Beard the oysters and cut each in three or four pieces. 
Beat the eggs, add oysters, and turn all into a saucepan 
in which butter has been melted. Add seasoning and stir 
till of creamy consistency. Heap on squares of buttered 
toast. 


SALMON MAYONNAISE 


1 Ib. Salmon 4 cup Mayonnaise Dressing 
1 or 2 Lettuces (page 163) 
Parsley 2 hard-boiled Eggs 


Beetroot or Tomato 
In the centre of the dish place the salmon cut up and 
mashed with the mayonnaise. Serve the greens round 
the salmon. Garnish with slices of beetroot, or tomato, 
and slices of hard-boiled egg. Serve with mayonnaise 
dressing. Six to eight servings. 


SMOKED FISH (Grilled) 


Put into hot water and boil gently for 3 or 4 minutes. 
Take out, rub over with butter and grill for about 5 
minutes. Just before serving break over it the yolk of a 
soft-boiled egg. May be served with rashers of bacon. 


SMOKED FISH WITH MELTED BUTTER 
Boil the fish. Flake it, removing the skin and any dark 
parts. Make a Drawn butter sauce (page 132), flavouring 
with anchovy and lemon juice to taste. Put in the fish 
and serve hot. 
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TROUT SOUSED 


Clean the trout well and cut into neat pieces. Lay it in 
a small baking-dish with two onions chopped finely, 
a few herbs, mace and nutmeg, pepper and salt, a few 
pieces of butter, and vinegar to cover. Cover over the 
top, and cook till tender. Any oily fish may be cooked 
in this way. Temperature of oven, 375°-400° F. Serve 
cold with salads. 


TRUMPETER CAKES 
2 cups cooked flaked Trumpeter 1 Onion 


3 oz. Bacon 1 Egg, cooked and chopped 
2 oz. Breadcrumbs 1 cup thick White Sauce 
Anchovy Sauce 


Chop fish with fat bacon and onion shredded finely. 
Mix with breadcrumbs, sauce and egg. Shape into cakes. 
Dip in egg and breadcrumbs and fry in hot fat at 385° F. 
Serve with anchovy sauce (page 132). (See notes on 
Frying, page 67.) 


WHITEBAIT (Fried) 


Wash thoroughly, drain, and dry with a cloth. Put a 
little flour on another cloth, and shake the whitebait 
in it, a few at a time. Then fry at once in hot fat till 
they turn white. Drain and sprinkle with pepper and 
salt. Serve with brown bread and butter, and garnish 
with slices of lemon. Temperature of fat 375° F. (See 
notes on Frying, pp. 67-9.) 


WHITEBAIT IN BATTER 


Make a batter using 2 tablespoons of milk, 1 ounce 
flour, and 2 well-beaten eggs. Season with pepper and 
salt. Add to this 1 pint of whitebait. Fry spoonfuls in 
hot fat, temperature 375° F.,, till lightly browned. (See 
notes on Frying, pp. 67-9.) Six to eight servings. 
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MEAT 


As well as being one of our most important sources 
of protein—the food constituent which builds and 
repairs tissues—meat also contains valuable mineral salts 
and vitamins. These are found in greater abundance in 
the glandular organs. Hence the special value of liver, 
kidney, brains and sweetbreads when included regularly 
in the meal plans. 

The choice of meat is important, too, because around 
the particular variety and cut are built the meals for the 
day—particular cuts determine the choice of soup, vege- 
tables and sweets. 


PURCHASE OF MEAT 


1. Always buy good-quality meat and be certain that 
it is handled under the best and most hygienic 
conditions. 


2. Meat should be cut across the grain and always 
removed from the wrapping as soon as it is received 
in the house. 

3. It should be covered loosely and stored in a cool, 
well-aired safe or, better still, in an ice-box or refrig- 
erator, until it is required for cooking. 

4. Pay particular attention to chopped or minced 
meat—use it not later than the day after buying it. 

5. Wipe with a damp, very clean cloth before 
cooking. Do not wash, as juices and flavour will be lost. 


M RULES FOR CHOOSING MEAT 
utton 


1. Fat—white, rather waxy in appearance and brittle 
in consistency. 
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2. Flesh—purplish colour—when freshly cut, pinkish- 
red. 

3. Texture—plump and fine-grained, little free 
moisture on surface. 

Beef 

1. Fat—cream coloured or pale yellow, rather oily in 
appearance. 

2. Flesh—bright red, close-grained and somewhat 
moister on surface. Marbled effect good, but there 
should be no visible streaks of gristle. This denotes poor 
condition of animal. 

Lamb 
1. Fat—white, hard and firm. 
2. Flesh—pale pink, fine-grained. 


Veal 

1. Fat — little present — whitish semi-transparent 
appearance. 

2. Flesh—texture less firm than other meats, greyish- 
pink in colour, plump and fine-grained, more connective 
tissue. 

Pork 

1. Fat—very white. 

2. Flesh—delicate pink, firm and close-grained. There 
should be no spots. 


REASONS FOR COOKING MEAT 


1. To develop flavour. 

2. To improve the appearance. 

3. To soften connective tissue, which, if present in 
large amounts, renders meat tough. 

The two chief aims in cooking meat are: 

1. To retain juices as in grilling, frying, boiling and 
roasting. This may be accomplished by applying strong 
heat to the cut surface of the meat. 
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Because meat, if subjected to high temperature over an 
indefinite period, would become hard, dry, unappetizing 
and more difficult to digest, it is important that after the 
outside “seal” is formed the temperature should be 
reduced and the meat cooked slowly for the remainder 
of the cooking period. This method is suitable for 
medium and tender cuts of meat. 


2. To extract juices as in soup or beef tea. 


GRILLING OR BROILING 

Choose tender cuts of meat. 

Steaks: Beef (undercut or fillet), rump steak, sirloin, 
T-bone, or porterhouse steaks. 

Veal: Fillet steak, cutlets (those cut from loin more 
tender than rib cuts). 

Pork: Fillet or tenderloin, loin chops. 

Lamb: Loin chops. 

Mutton: Centre loin chops, chump chops, leg chops, rib 
chops, or cutlets. 


Order the steaks or chops cut at least 14-2 inches in 
thickness. Do not trim all the fat away, for a layer of 
fat around the outside greatly improves the grill. 

Have red-hot coals, well-heated gas grill, or glowing 
electric element. Grease the grilling or broiling rack. 
Place close to the heat and cook for 1 minute, turn 
(do not use a fork or sharp instrument or pierce the 
meat at all, as the juices will escape), and cook 1 minute 
on the other side. Now place a little farther from the 
source of heat, or reduce the heat and cook more slowly, 
turning every 2 minutes. Allow 10-12 minutes for a steak 
13 inches thick and 12-15 minutes for a 2-inch steak. 
When cooked, the steak or chops should look plump 
and, when cut, juice should flow, and the interior colour 
be faintly pale pink. 
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Steaks and chops may be cooked in a heavy frying- 
pan, when the method is termed pan-broiling. Heat the 
pan and rub around it some of the fat trimmings from 
the meat. When slightly greased and very hot, put the 
meat in the pan; turn after 1 minute. Then reduce the 
heat and cook more slowly, turning every 2 minutes. 
Serve with salt and pepper, added after cooking. 

Variations 

1. Filet Mignon: Beef fillet cooked as above, spread 
with softened butter, seasoned with salt and pepper, and 
served with mushrooms sautés, French-fried onions or 
onions sautés, or grilled tomatoes. 

2. Beef fillet with maitre d’hétel sauce. 


Service Suggestions for Grills 

Mashed potatoes used in various ways. 

Bananas halved lengthwise and fried in butter, or 
grilled pineapple slices, or baked stuffed tomatoes. 

Vegetables to Serve with Grills 
Potato balls or cubes, steamed and served with parsley 
butter. 

Potato chips French-fried, straws, or Saratoga chips. 

Buttered peas, beans, carrot, or cauliflower. 

Buttered diced beetroot. 

Buttered asparagus or spinach. 

French-fried eggfruit, or any combination of vege- 
tables chosen for colour harmony as well as flavour and 
texture. 

BOILING METHOD 

Plunge meat into boiling, salted water (1 teaspoon 
salt, 1 quart water). Boil 5-10 minutes, then reduce heat 
and simmer for remainder of cooking period. 

Beef, Mutton, Poultry: 20 minutes to each pound and 
20 minutes over, with a minimum period of 14 hours. 

Veal, Ham, Pork: 25-30 minutes to each pound and 
30 minutes over, with a minimum period of 1} hours. 
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Salt or pickled meat should be washed well in cold 
water, placed in a saucepan with fresh, cold water which 
is brought slowly to boiling point. Then follow pre- 
ceding table, allowing 4 hour per lb. 

Corned Beef: The flavour of corned silverside or 
corned beef roll is greatly improved by the addition to 
the water of two large onions stuck with 6-10 cloves, a 
few blades of mace, 12 peppercorns, and 1 teaspoon of 
whole spice. Other vegetables, such as carrots, parsnips, 
and turnips, may be cooked with the meat and served 
around it. Serve with parsley, onion, or mustard sauce 


(page 131). 


ROASTING AND BAKING 

Season the meat, flour it slightly and place in a hot 
pan with the fat side uppermost. No extra fat is 
necessary. Sear in a very hot oven (450-500° F.) 15-20 
minutes, then reduce the heat for the remainder of the 
cooking period. 
A. Well-insulated electric oven: 

Heat oven to 450° F., both elements at high. Put in 
the meat, leave 5-10 minutes, then turn top element off 
and bottom element to low and cook the required time. 


B. Gas oven: 

Heat oven to 500° F. Put in meat, at end of 10 
minutes reduce heat to 325° F. and continue cooking. 

If using a covered roaster, leave the lid off during 
the searing period, then cover. Remove it again during 
the last 20 minutes. 

Basting: Using low temperatures when roasting or 
baking joints allows the fat to drip slowly from the upper 
surface over the meat, preventing it from drying, and 
thus it serves as a self baster. Opening the oven at 
frequent intervals to baste is wasteful of fuel—especially 
if gas or electric stoves are used. 
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Vegetables baked with meat: When baking and 
roasting, some joints may provide too little fat in which 
to bake the vegetables. If this is so, dip each piece in 
melted dripping before placing around the meat. Cook 
3-1 hour. It is not necessary to turn or baste the vege- 
tables. See also page 141—a good method to employ if 
two ovens, a high temperature for the vegetables and a 
low temperature for the meat, are available. 


General Rule 

1. Beef, Mutton, Lamb: 20 minutes to the pound and 
20 minutes over, with a minimum period of 14 hours. 
Veal, Pork: 25 minutes to the pound and 25 minutes 
over, with a minimum period of 13 hours. 

2. The time given will vary according to the type of 
joint, one with a great deal of bone requiring less time 
than one without bone. For example, a loin of mutton 
requires less time than a rolled sirloin of the same weight. 


Type of Meat, etc. Temp. Deg. F. Time 
Fish - - - 450 50 minutes 
Roast Beef, 4-5 lb. - 450-325 14-2 hours 
Meat Loaf - - 350-300 1 hour 


Roast Ham, 4-6 lb. 
Roast Lamb, 4-6 lb. 
Roast Fowl, 4-6 lb. 

Roast Turkey - 


350-300 3 hours 

450-325 13-2 hours 

425-350 14 hours 

425-350 According to size, or 


15 minutes per |b. 
Roast Duck - - - - 425-350 2 hours 


GRAVY 

After removing the meat, pour off the fat, leaving 

1 tablespoon for each cup of gravy required. Then follow 
directions given under “Sauces.” 


Alternative Method for Roasting Meat 
Place the prepared joint in an uncovered pan and 
cook in a slow oven (325° F.). Allow 35-45 minutes 
per lb., with a minimum period of 2-23 hours. 
This method produces a very succulent joint and 
reduces the shrinkage of the meat. It gives the best 
results. 
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Pot Roasts: Brown meat in heated saucepan, add 
very little water and simmer till tender (about 4 hour 
per pound). Add whole or halved vegetables during 
the last hour of cooking. Make gravy with dripping 
(page 132). 

FRYING 

The two methods in general use are: 

1. Shallow frying (Fr. sauter to toss) and 

2. Deep frying (Fr. frire to fry). 

The former calls for a frying-pan and a small 
quantity of fat when flat fish, batters such as pancakes, 
collops and fritters are cooked; and the latter for a heavy 
saucepan which should be 4-3 full of fat. A wire basket 
which fits the saucepan to hold the food while frying, 
and a long-handled wire lifting tool will be of great 
assistance, but neither is absolutely necessary. The basket, 
if used, should be heated in the fat before the food to be 
fried is placed in it for this prevents a sudden drop in 
temperature of the fat and guards against the food 
sticking to it. 

Choice of Fat: Fats which do not burn or deteriorate 
at the temperatures required for successful frying are 
essential. For shallow frying, butter is quite successful if 
the cooking process is watched carefully. Sweet beef 
dripping, olive oil or vegetable oils give the best results, 
for all withstand high temperatures and if sufficient care 
is taken may be used repeatedly. 

Care of Fat: Always strain carefully through clean 
muslin after the temperature has been allowed to drop 
considerably. Clarify at intervals to remove any flavours 
or impurities. This is carried out in the following 
manner: Cool the fat, then add an equal quantity of 
cold water and a potato which has been peeled and 
sliced. Heat, bring to boiling point and boil gently 
for 10 minutes. Set the saucepan aside to cool. If 
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dripping is used, it may be removed as a solid block and 
any impurities removed from the under surface. Oil is 
slightly more difficult to separate from the water, but 
by gently tilting the pan, the oil may be poured off. 

Water should never be added until the temperature 
of the fat has dropped below the boiling point of water, 
ie. 212° F. The addition of water, either accidentally or 
by design, to fat above that temperature causes much 
spluttering and severe burns may result. 

Store in a cool, dry place in very clean containers. 


Breadcrumbs for Coating Purposes: Keep any stale 
bread, dry and harden in a cool oven, colouring it as 
little as possible. When hard and dry, break it down and 
roll out with a bottle or glass roller, or mince. Sift and 
store away in covered bottles or jars. 


Temperatures: 375°-395° F. are those which give the 
most successful results. 

375° F.—Fish, meat fritters or other uncooked foods. 

385° F.—Cooked mixtures, e.g. croquettes. 

395° F.—Potato chips. 

Test the heat by throwing in a one-inch cube of 
white bread. At 375° F., the cube browns in 60 seconds, 
at 385° F., in 40 seconds, at 395° F. in 20 seconds. 


Preparation of the food: Before frying, the article to 
be plunged in the fat should be coated with some 
material that will harden quickly, to prevent any flavour 
passing into the fat or the fat passing into the food. 
Suitable coatings are: 

1. Egg and breadcrumbs: Seasoned flour, followed by 
a coating of egg mixture (2 tablespoons water to each 
egg), then breadcrumbs. 

2. Batter. 


3. Pastry. 
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Time for frying, 5-10 minutes. During the cooking 
process it is advisable to remove small pieces of batter, 
etc., as they break away or fall from the food. If these 
are allowed to remain, they quickly burn, giving a poor 
flavour and colour to the fat. Burnt fat will not give 
successful results and should be discarded. 


BRAISED MEATS 


Less tender cuts such as topside, round, blade, or 
thick skirt steaks or neck chops are cooked in a covered 
pan in their own juices, or with very little added liquid 
to provide moisture. 

Brown the meat first in a small amount of fat, then 
cut in small pieces or leave in one piece. Vegetables are 
added and the period of slow cooking continued 
according to the toughness of the cut—usually 2-3 hours 
at simmering temperature. 


STEWING MEAT 


A suitable method for tough and cheaper cuts: Trim 
fat from meat and dip in seasoned flour and brown in 
a small quantity of hot fat. Cut into pieces, place in a 
saucepan with sufficient cold water to almost cover the 
meat. Place the lid on the saucepan and simmer 2-3 
hours. One hour before serving add diced vegetables, 
which have been browned in a little hot fat. Thicken 
with browned flour if necessary. Season and serve 
very hot. 

For a white stew, do not brown the meat or vege- 
tables. 


To Brown Flour: Place the flour in a pan over a low 
heat or in a hot oven. Stir occasionally until the flour 
becomes brown. Cool and mix to a smooth paste with a 
little stock or water. 


70 Everyday Cookery 


Browned flour has only half the thickening property 
of the uncooked product. 


Alternative Method for Braising or Stewing 


Prepare meat and vegetables as above and cook in an 
earthenware or glass casserole. Temperature of oven, 
300°-330° F. Time, 23-3 hours. 

Besides cooking in moist heat, tough cuts are rendered 
more tender by mincing, beating, or pounding; by 
soaking in savoury acid mixture before cooking, or by 
cooking with acid, such as tomato. Such methods are 
used to break up the connective tissue or, as in the case 
of the acid medium, to soften the connective tissue. 


LARDING 


White, lean meats, fish and some red meats are larded 
with bacon to improve the flavour. Strips of fat bacon 
(lardoons) from 3-4 inch thick and about 2 inches long, 
are drawn through the flesh in rows with a larding 
needle till the surface to be larded is covered. 


BEEF 


Roasts: Suitable joints to buy are: 

Sirloin with or without the bone. If bone is removed 
it is usual to roll joint. 

Wing rib, prime and chuck ribs, round cut from 
rump end, and rump. 

For directions for Roasting see page 65. Serve Roast 
Beef with Horse-radish Sauce (page 131 or 136) and 
Yorkshire Pudding (page 195). 

Boiling Beef: Brisket with or without bone. 

Stews and Braised Dishes: (Directions pp. 69-70). 
Topside or round, flank, blade, bolar, chuck, thin and 
thick skirt steaks, ox cheek and brisket are all suitable. 
It is well to note that the cheapest steaks are usually 
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those which have more connective tissue and are there- 
fore tough. Such cuts require longer cooking. Rump 
steak is used in the preparation of special dishes such as 
Beef Steak Puddings and Pies. The addition of bacon 
with mixed vegetables and herb bag, adds variety of 
flavour to stewed and braised meats. 


SPANISH STEAK 


1 lb. Steak (topside, bolar or 2 small Onions, sliced 
blade cut 1 inch thick) 4 lb. Tomatoes, sliced 

3-3 lb. Potatoes, sliced 4-1 oz. Dripping 

1 teaspoon Salt 4-1 cup grated Cheese 

Shake Pepper 


Trim fat from meat. Heat dripping in baking dish, add 
meat and baste with hot fat. Add seasoning and bake at 
330° F. for 20 minutes. Spread onions over surface and 
bake for 20 minutes. Baste occasionally. Then spread 
potato slices on top, baste and bake till vegetables are 
tender. Cover with tomatoes, bake till tender. Add 
cheese; let it melt and serve with parsley to garnish. 
Four servings. 
Modification 

Spanish Steak and Mushrooms: Omit one onion and 

spread 4 Ib. sliced mushrooms on top of potato layer. 


BEEF OLIVES 


1 lb. Steak—topside cut 4 inch 4 oz. Dripping 
thick 1 pt. Stock 
1 teaspoon Salt Flour 
Shake Pepper 1 cup “Veal” Stuffing (p. 127) 


Trim fat from meat, flatten and cut pieces 4 inches long 
and 2 inches wide. Any trimmings may be minced and 
added to stuffing. Spread stuffing over pieces, roll up, 
secure with small wooden skewers, roll in seasoned flour 
and brown in hot fat. Add stock and simmer 1-14 hours. 
Thicken gravy with brown flour (page 69), remove 
skewers and serve with parsley garnish. Four servings. 
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Alternative method: Bake in oven in covered cas- 
serole. Temperature 330° F., time 14-2 hours. 


Modification 
Stuffed Steak: Leave steak in large piece and prepare 
one roll. Serve in slices with gravy. 


FRENCH STEAK 
14 lb. rump Steak, cut 1 inch 4 pt. Stock 


thick 2 pickled Walnuts, chopped 
4 oz. Butter or Dripping 1 Onion, chopped 
1 tablespoon Flour 4 cup Worcestershire Sauce 
% teaspoon Salt 4 cup Mushroom Ketchup 


Shake Pepper 
Trim meat, dip in seasoned flour and brown in hot fat. 
Cut in pieces for serving. Brown onion and walnuts in 
fat. Add liquids and simmer 1-14 hours. If necessary 
thicken gravy with brown flour (page 69). Garnish 
with parsley and serve with boiled vegetables. Four to 
six servings. 


Alternative method: Bake in oven in covered cas- 
serole. Temperature 330° F., time 14-2 hours. 


SWISS STEAK 
3 Ib. Steak (topside, flank, 14 oz. Dripping 
blade or bolar), cut 24 in. 24 cups Tomato Juice and Pulp 
thick 3 cups Onions, chopped 
2 oz. Flour Vegetables (diced or sliced) as 
14 teaspoons Salt desired 


4 teaspoon Pepper 

Trim fat from meat, beat into it flour mixed with 
seasonings. Heat dripping in pan, brown meat and 
onions, then transfer them to a covered baking-dish or 
casserole. Cover with tomato juice and pulp, add other 
vegetables and bake at 330° F. 24 hours. If gravy 
becomes too thick add stock or vegetable broth from 
time to time. Serve on ashet, garnished with parsley and 
surrounded by vegetables. Ten to twelve servings. 
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SPICED FLANK STEAK 
14 Ib. flank Steak cut 4 inch 4} teaspoon Salt 


thick 1 oz. Butter or Dripping 

Stock Marinade: 

1 oz. Flour % cup Vinegar 

2 teaspoon Salt 2 teaspoons Salt 

Shake Pepper 1 oz. Sugar 

2 oz. Dripping 6 Cloves 

1 Onion, sliced # teaspoon Cinnamon 
Stuffing: 4 teaspoon Pepper 

1 cup cooked Rice 1 Bay Leaf broken in pieces 


1 teaspoon Parsley, chopped 
Trim meat and place in bowl. Heat marinade 
ingredients, cool and pour over meat. Stand in cool 
place for eight hours, turning meat occasionally. Com- 
bine stuffing ingredients, spread on steak, roll and secure. 
Roll in seasoned flour, brown with onion in hot 
dripping, add stock to almost cover meat and simmer 


_covered for 14-2 hours. Thicken stock with brown flour 


(page 69) if necessary and serve with parsley garnish. 
Five to six servings. 


Alternative method: Bake in oven in covered cas- 
serole. Temperature 330° F. Time, 2-24 hours. 


OXTAIL AND KIDNEY STEW 


1 Oxtail, cut in pieces 1 oz. Dripping 
6 Sheep’s Kidneys, skinned and 1 oz. Flour 
halved 1 large Onion, diced 
1 teaspoon Salt 1 Carrot, diced 
4 teaspoon Pepper 4 Turnip, diced 
1 pint Stock 1 stick Celery, diced 


Trim fat from tail and kidneys, roll in seasoned flour 
and brown in heated dripping. Brown onion and vege- 
tables in dripping also. Place meat in a saucepan, add 
stock and heat. Simmer for 3-4 hours. Add the 
browned vegetables one hour before serving. Thicken 
liquid with brown flour (page 69), season and serve with 
parsley garnish. Six servings. 
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Modifications 
1. Omit kidney. 
2. Omit vegetables—carrot, turnip and celery. 
3. Add herb bag for additional flavouring. 


SCOTCH COLLOPS (or STEWED MINCED 


STEAK) 

14 lb. Steak, minced finely 4 oz. Flour 

1 teaspoon Salt 1 small Onion, finely chopped 
Shake Pepper 4 oz. Butter or Dripping 


4 cup Stock 
Combine meat, flour and seasonings and lightly brown 
in the heated fat while stirring constantly. Add water 
and onion and simmer for 4 hour. Stir occasionally to 
prevent formation of lumps. Season and serve with 
grilled bacon or poached eggs for breakfast or lunch. 
Six or eight servings. 


ROAST ROLLED BEEF 


4 or 5 Ib. Sirloin A rich Forcemeat 
2 glasses Port Wine 1 teaspoon powdered Allspice 
2 glasses Vinegar 


Take the inside part of the sirloin; soak it for 2 days 
in 1 glass of wine and 1 glass of vinegar, turning it now 
and then. Then trim, stuff with forcemeat, tie it up and 
roast it, basting it with the other glass of port wine and 
vinegar mixed with the allspice. Serve with gravy, red 
currant jelly and forcemeat balls. 


MEAT PATTIES (or RISSOLES) 


Beef—chuck steak, brisket, topside, round, blade, thin 
and thick skirt steaks—all suitable. The leaner cuts are 
improved by the addition of finely-chopped suet. 

Mince the meat on the medium mincing-knife. If 
too fine, a heavy, compact patty will result, while a 
coarse product gives a tough patty. The addition of 
breadcrumbs made from bread 24 hours old will improve 
the texture. 
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2 Ib. Steak 2 tablespoons chopped Parsley 
2 teaspoons Salt % cup chopped Suet if meat is 
1 cup soft Breadcrumbs lean 


+ teaspoon Pepper 
Mix together, mould lightly, and cook by one of the 
following methods: 


1. Under griller: Have griller hot and cook each side 
for two minutes at high heat, then reduce and cook 
8-10 minutes for a medium patty. 


2. In hot frying-pan: No additional fat added; cook 
on each side for 13-2 minutes at high temperature, then 
reduce heat, cook 8-10 minutes. 


3. Baked: Temperature, 450° F. Time, 12-15 minutes. 
Reduce temperature to 350° after first 5 minutes. 


Makes sufficient for six to eight servings. 


Variations 


1. Use equal quantities of minced pork, veal, and 
steak, and add 4 cup of minced celery and one egg 
beaten slightly. 


2. Use equal quantities of minced steak, liver, or 
kidney. 
3. Roll in bacon strips (steak patties). Attach bacon 
with tooth-picks. Bake these patties. 
Method of Service 
(a) Serve with French-fried onion rings. 


(b) Roll in bacon strips and cook in oven on slices 
of onion. 

(c) Serve with baked jacket potatoes, Saratoga chips, 
or potato balls maitre d’hétel. 


(d) Serve with baked tomatoes, or with bananas fried 
in butter till a golden-brown colour. 
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Variations continued: 
4. Meat Loaf: 
2 Ib. minced Steak 1 teaspoon Salt 
4 oz. Bacon, minced 1 beaten Egg 
1 tablespoon chopped Parsley 1 cup soft Breadcrumbs 
4 cup Milk or Stock 1 teaspoon grated Onion 


4 teaspoon Pepper 
Combine ingredients. Place in a well-greased baking-pan 
and lay strips of bacon on top. Bake at 350° F. for 10 
minutes, then reduce to 300° F. for 50 minutes. Baste 
occasionally with 1 tablespoon dripping melted in 1 cup 
boiling water. Serve hot with gravy or tomato sauce, or 
slice when cold and serve with salads. 


5. Aberdeen Sausage: 


1 lb. minced Steak 1 teaspoon mixed Herbs 

4 Ib. minced Bacon 4 teaspoon Pepper 

4 lb. minced lamb or veal Liver 1 tablespoon chopped Parsley 

2 sheep’s Kidneys, minced 2 cups (8 oz.) soft Breadcrumbs 
1 tablespoon Onion Juice 2 Eggs, slightly beaten 


Combine ingredients; shape into a roll. Tie in a well- 
floured cloth and plunge into boiling water. Boil for 5 
minutes, reduce heat, and simmer 2} to 3 hours. Press 
till cold. Take from cloth; brush over with a meat glaze 
or aspic jelly. Serve with salads. 


PICKLING BRINE FOR MEAT (1) 


2 qt. Water 2 lb. cooking Salt 
2 Ib. Brown Sugar 6 oz. Bay Salt 
4 Ib. Saltpetre 


Boil ingredients 15 minutes. Cool and use as required. 


PICKLING BRINE FOR MEAT (iI) 


6 lb. Salt 3 gal. Water 
2 |b. Sugar 3 oz. Saltpetre 


Boil ingredients 30 minutes while stirring. Skim if 
necessary. Strain into a tub and when cold, add meat to 
be pickled. To freshen brine, boil it with extra sugar, 
saltpetre and salt, using a small quantity of each. A 
fortnight is the average time allowed for pickling—a 
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longer or shorter time according to size of pieces or 
degree of saltness required. 


CORNED ROUND 

5-6 lb, Rib Beef, or— Salt 

5-6 lb. Brisket Beef Pepper 

Pickling Brine 
Bone meat, rub salt into surface, sprinkle with small 
quantity pepper and allow to stand 12 hours. Roll meat, 
skewer and bind securely. Immerse in pickling brine 
for 6 days, turning daily. Drain thoroughly. See 
directions for cooking (page 65). 


DRY PICKLE FOR BEEF 


4 lb. Brown Sugar 6 oz. Bay Salt 
3 oz. Saltpetre 1 lb. cooking Salt 
1 teaspoon Pepper 1 teaspoon Allspice 


Rub over the beef and turn every day for a week, 
rubbing well each time. 


PRESSED BEEF 


5-6 lb. Pickled Brisket 2 Bay Leaves 

1 oz. Allspice 2 Blades Mace 

2 Onions Thyme Herb Bag 
1 Carrot Sage 

4 Turnip Parsley 

1 stick Celery 


Rub spice into beef and leave overnight. Next day cover 
with cold water and heat slowly to boiling point. Skim. 
Add vegetables and herb bag and simmer for 3 hours. 
Remove meat, bone it and press in shape till cold. 


SPICED BEEF (1) 
3-4 Ib. Meat—boneless brisket 2 Bay leaves 


or rolled thin flank 4 Cloves 
1 teaspoon Sugar 4 teaspoon Peppercorns 
1 teaspoon Mustard (mixed) 4 Ib. Onion 
1 teaspoon Salt 4 lb. Carrots 
2 tablespoons Vinegar Small bunch Parsley 


Mix sugar, mustard, vinegar and salt together and rub 
over meat with the back of a wooden spoon. Place meat 
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in dish with bay leaves, cloves and peppercorns for 12 
hours. Turn occasionally. Place meat with juices, herbs, 
etc., and sliced carrots, onions and parsley in a saucepan. 
Just cover with water, put lid on and simmer for 3 
hours. Serve hot with liquid thickened as gravy or cold 
with liquid thickened and served as cold sauce. If the 
oven is on, the meat can be cooked in a casserole—4 
hours at very low heat (300° F.). 


SPICED BEEF (II) 


7 \b. Brisket, boned 4 Ib. cooking Salt 
2 oz. Brown Sugar 4 oz. Ground Cloves 
% oz. Saltpetre 14 oz. Ground Allspice 


Flour paste 
Rub sugar and spices into meat and stand in deep vessel 
12 hours. Rub in saltpetre and stand 12 hours. Then 
rub in salt and stand 7-8 days in the resulting liquor. 
Turn daily. Before cooking roll and secure. Soak in cold 
water for 6 hours. Remove meat, dry, and cover to a 
depth of $ inch with flour paste. Place meat in a baking 
dish with hot water. Bake at 450° F. for 10-15 minutes 
then reduce heat to 330° F. and cook 33-4 hours. Turn 
occasionally. Remove from pan, allow to cool and 
remove flour casing. Glaze beef and serve with salads. 

Alternative method: Cook according to directions for 
salt meat, page 65. 


LAMB 

Roasts: Leg, loin, forequarter, shoulder. See directions 
for roasting, page 65. Joints may be boned, rolled and 
stuffed as desired, e.g., Roast Stuffed Loin of Lamb. 

Grills: Loin or rib chops. See directions for grilling, 
page 63. ‘ 

Cutlets: Loin or rib chops. Latter more usual 
because of long bone. These are chosen for French 
cutlets. 
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Stews or Braised dishes: Neck and breast, neck chops, 
shoulder, loin. See directions for stewing and braising, 
page 69. 

Accompaniments 

Roast Lamb: Mint sauce (page 134) or jelly (page 
330). 

Appropriate Vegetables: Peas, French beans, spinach, 
asparagus, cauliflower or broccoli. 


MUTTON 


Roasts: Leg, medium size, or fillet end if small joint 
required; saddle, loin, ribs, shoulder. See directions for 
roasting, page 65. 

Grills: Loin, rib or leg chops. Centre or short loin 
chops best choice. See directions for grilling, page 63. 


Cutlets: Rib or loin chops—choose rib chops for 
French cutlets. 


Stews or Braised dishes: Neck and breast; neck, leg 
or loin chops; slices cut from shank end of leg; flap. 
See directions for stewing and braising, page 69. 


Boiled Mutton: Shank end and short leg. See 
directions for boiling, page 64. 
Accompaniments 


Roast Mutton—Red-currant jelly. 
Boiled Mutton—Parsley, caper or onion sauce, page 
131. 


Grills—Tomatoes, mushrooms fried in butter. 


COLONIAL GOOSE 


Bone a leg of mutton, fill cavity with veal forcemeat 
(page 127) and follow directions for roasting meat, 
page 65. Serve with gravy and vegetables. 
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CROWN ROAST 


12 ribs in one or two sections Salt 
(lamb or mutton) Pepper 

1 Onion, chopped 
Prepare crown roast by cutting chops so that they are 
partially separated. Trim as for cutlets and after 
removing excess fat, mince trimmings and mix with 
onion, salt and pepper to season. Form crown with out- 
side of ribs to centre. Tie in position. Place seasoned 
trimmings in crown of roast and tie a strip of salt pork 
around end of each rib to prevent charring. Season 
meat and cook according to directions for roasting (page 
65).. Time, 14-2 hours. Remove salt pork, attach paper 
frills to ends of ribs and serve with gravy made from 
drippings, potato balls dressed with maitre d’hétel butter 
(page 136) and green peas. The tomato balls may be 
piled in centre of crown. 


MOCK VENISON 


Loin of Mutton Sugar and Pepper 

Port Wine 2 Ib, Flour 

+ lb. Dripping 
Cut away all the kidney fat, take off part of the flank, 
skin it, and either bone or notch it. Mix a little sugar 
and black pepper and rub this well into the mutton; 
moisten it with port wine, cover with the skin and let 
it lie for 4 days. Make a paste using the flour, dripping 
and boiling water; roll it out sufficiently large to cover 
the mutton. Take off the skin and place the mutton in 
the paste. Cover all with a piece of strong buttered 
paper and tie round. Bake two hours in a hot oven, 
temperature 375°-400° F. Take off the paste, glaze the 
mutton and serve with gravy and melted red-currant 
jelly. Hot claret may be served in a sauce tureen if 
desired. 
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BAKED STUFFED CHOPS 


6 Loin Chops, cut 14-2 inches 4 oz. Dripping 
ick 1 teaspoon Onion Juice 
2 Sheep’s Kidneys, trimmed and 4 teaspoon Salt 
minced Shake Pepper 
Flour 


| Trim away excess fat and make an incision from the 

outside edge of each chop. Add onion and seasoning to 
kidney and fill cavities in chops. Skewer to hold edges 
together. Dip in seasoned flour and place in baking dish 
with heated dripping. Bake at 400° F. for 20-30 minutes. 


Modification 


Mix chicken, mushrooms, nutmeg and seasoning with 
sufficient egg white to bind. Dip cutlets in egg white, 
then in chicken mixture, again in egg white and finally 
in crumbs. Fry in deep fat; temperature 375° F. (bread 
test, page 68) 5-7 minutes. Serve garnished with parsley 
and fried mushrooms. 


Omit stuffing, dip chops in batter (page 197) and 
bake as above. 
BAKED CHOPS 
6 Loin Chops, cut 14-2 inches 4 teaspoon Salt 
thick Shake Pepper 
2 tablespoons Olive Oil 2 Bay Leaves 
2 tablespoons Vinegar 1 blade Mace 
1 small Onion, sliced Few leaves Sage and Thyme 
Trim excess fat from meat and place in marinade pre- 
i pared from other ingredients—all to stand for 3 hours. 
Turn occasionally. Remove from marinade and bake at 
400° F. for 20 minutes. 
4 
MUTTON CUTLETS (I) 
| 6 Cutlets, trimmed 3 Mushrooms, minced 
| 1 cup minced cold Chicken 4 teaspoon grated Nutmeg 
1-2 Egg Whites 4 teaspoon Salt 
| Sieved, dried Breadcrumbs Shake Pepper 


| 
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MUTTON CUTLETS (II) 
6 Cutlets Slices of boiled Ham 
Vegetables 2 or 3 Eggs 
Butter Sauce Vinegar 
Red-currant Jelly Seasonings 


Cut out of carrot, turnip, French beans, boiled ham, 
and the hard-boiled whites of eggs, some narrow 2-inch 
strips and some diamond shapes. Parboil the vegetables. 
Make a roux sauce using 1 oz. of butter and 1 table- 
spoon of browned flour, 1 cup of stock, 1 shred onion, 
1 tablespoon of spiced vinegar, 1 dessertspoon of red- 
currant jelly, and 1 dozen cloves. Cook for a few 
minutes and strain, adding more stock if too thick. 
Return to the pot and add some of the cut-up vegetables, 
ham, etc., a few pickles, 1 tablespoon sherry, and a little 
cayenne. Dip the cutlets in egg and then in a mixture 
of breadcrumbs, chopped parsley, minced ham, pepper 
and salt, and fry in deep fat, temperature, 375° F., for 
5 minutes. Arrange the cutlets on a hot entrée dish, pour 
the sauce in the centre and serve the rest of the cooked 
vegetables, boiled ham, etc., on the top. 


FRENCH CUTLETS 


6 rib chops, Mutton or Lamb, Flour 


cut 1 inch thick 4 teaspoon Salt 
1 Egg Shake Pepper 
1 tablespoon cold Water Sieved, dried Breadcrumbs 


Prepare cutlets, dip in seasoned flour, in egg mixed with 
cold water, then in breadcrumbs. Fry in deep fat, 
temperature 375° F. (bread test, page 68), 5-7 minutes. 
Attach paper frills to ends of bones and serve with 
mashed potatoes and green peas. 


HARICOT MUTTON 


3 Ib. neck or leg Chops 1 Turnip, sliced 
4 lb. Onions, sliced 1 oz. Flour 

2 small Carrots, sliced 2 oz. Dripping 

2 cups Haricot Beans, cooked 1 teaspoon Salt 
Herb bag if desired 4 teaspoon Pepper 


1 pt. Stock 
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Trim fat from meat, dip in seasoned flour and brown 
in heated dripping. Brown vegetables, then add stock 
and meat. Heat to boiling point and simmer 14-2 hours. 
Add haricot beans during last stage of cooking. Season, 
and if necessary, thicken with brown flour (page 69). 
Serve on ashet with vegetables in centre and meat around 
edge of dish. Garnish with chopped parsley. 


LANCASHIRE HOT-POT 


2 lb. neck Chops 4 teaspoon Salt 

4 oz. Butter or Dripping 4 teaspoon Pepper 
2 pints Milk, scalded 1 oz. Butter 

1 Ib. Onions, sliced 4 oz. Flour 

1 Ib. Potatoes, sliced Parsley 


Trim fat from chops and brown in heated dripping in 
heavy stew-pan. Arrange chops and vegetables in layers. 
Pour over milk, add seasoning, cover and simmer for 
13-2 hours. Remove meat and vegetables and thicken 
liquid with roux prepared from butter and flour. Pour 
over meat and vegetables on serving dish. Garnish with 
parsley. 

Alternative method: Arrange layers of meat and 
vegetables in casserole. Add milk and seasonings, cover 
and bake at 330° F. 2-24 hours. Proceed and serve as 
above. 

Modification 


One tablespoon curry sprinkled over layers of meat 
and vegetables before cooking. 


IRISH STEW 
2 lb. Lamb or Mutton—neck, 1 medium Onion, sliced 
breast, flank or shank 1 teaspoon Salt 
Boiling Water 4 teaspoon Pepper 
1 cup Carrots, diced 4 Bay Leaf 
4 cup Turnips, diced 1 Ib. Potatoes, sliced 


Trim fat and cut meat in pieces. Cover with boiling 
water and simmer, covered, 2 hours. Add vegetables and 
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seasonings and cook 4 hour longer or until vegetables 
are tender. Season, thicken liquid if necessary, serve with 
parsley garnish. 


ROLLED LOIN OF MUTTON 


6 lb. of Loin 4 teaspoon Nutmeg 
4 teaspoon Pepper 4 teaspoon Cloves 
4 teaspoon Allspice Forcemeat 

1 glass Port Wine Pepper and Salt 

4 cup Ketchup A little Sugar 


4 teaspoon Mace 

Bone the mutton and rub it over with the spices and 
sugar. Leave it for a day. Stuff with veal forcemeat 
(page 127), and roll. Bake one hour in slow oven, tem- 
perature 330° F. Cool, remove the fat, flour the meat, 
and stew it till tender in gravy. Take the meat out, 
unbind it, and place it on a hot dish. Add the wine and 
ketchup to the gravy, boil up and pour over the meat. 
A few mushrooms added to the gravy and boiled a few 


minutes improve the flavour. Serve with red-currant 
jelly. 


SPICED SHOULDER OF MUTTON 


Shoulder of Mutton 1 teaspoon ground Mace 
4 oz. Brown Sugar 4 teaspoon ground Ginger 
1 dessertspoon powdered Cloves 3 oz. Salt 

1 teaspoon Pepper 


Bone the shoulder. Mix all but the salt, and rub into 
the meat. Next day rub in the salt. Turn twice a day, 
and rub occasionally with the pickle for 8 or 9 days. 
Then roll it up. It may be boiled or cooked in rashers. 
See directions for cooking Salt or Pickled Meat (page 65). 


TO CURE A MUTTON HAM 


1 Hindquarter Mutton 1 Nutmeg (grated), or 2 tea- 
1 lb. Salt spoons ground nutmeg 
6 oz. Brown Sugar 4 oz. Pepper 


1 oz. Saltpetre 
Cut the mutton into the shape of a ham. Mix the 
other ingredients and rub them well into the ham every 
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day until all the mixture is rubbed in. Then press with a 
heavy weight. Let it lie from 14 to 18 days, turning 
every 3 days and rubbing well with the pickle. Take it 
out, let it drain, and then hang up in a dry kitchen. If 
you have means for smoking it, do so. When required 
for boiling, soak it for a few hours in cold water, then 
follow directions for cooking salt meat (page 65). 


PORK 
BACON (TO BOIL) 

Choose shoulder of the bacon, cut to the desired size. 
Remove any rusty parts and scrape the rind. If necessary 
soak overnight in cold water to remove salt. Then cover 
with cold water, bring to the boil, remove the scum, and 
simmer until tender (4 hour for each pound weight). 
Remove rind, sift with bread raspings and serve hot or 
cold. 

For additional flavour add one onion skinned and 
stuck with six cloves and six peppercorns to the cooking 
water. 


BAKED BACON 


Cook bacon as for boiled bacon, but twenty minutes 

before it is tender, remove bacon, skin it, score the fat 

diagonally to make a diamond pattern two inches across. 

Glaze with one of the following, bake in a hot oven 

(425° F.) for 20 minutes and serve hot or cold. 

GLAZES: 

1. Mix equal quantities of brown sugar and dried bread- 
crumbs; rub well into the surface. 

2. 1 cup brown sugar and 1 teaspoon mustard. 

3. Place rings of pineapple with glacé cherries in the 
centre of each over the surface. Baste with a syrup 
made from 4 cup of pineapple juice and 4 cup brown 
sugar while cooking. 

4. Spread over the surface 1 cup tart fruit jelly such as 
red currant. 
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BACON RASHERS 


Remove rind from bacon rashers and pan-broil, grill or 
bake in a hot oven (400° F.) until crisp. If bacon is too 
salt, soak in cold water or milk for 1-4 hours before 
cooking. 


LEFT-OVER BACON 


Left-over bacon may be reheated in a moderate oven 
(350° F.) for a few minutes. Crumble into small pieces 
and use in scrambled eggs, scones, mashed potatoes, 
stuffed baked potatoes; sprinkle over vegetable salads; 
in sandwich fillings of eggs, tomatoes, white meats or 
peanut butter. 


BAKED HAM 


Proceed as for boiled ham, but 2-1 hour before ham is 
cooked remove from the cooking vessel, remove skin, 
glaze as for Baked Bacon and bake in a hot oven 
(400° F.) for 3-1 hour or until a brown coating is formed. 
Serve with hot raisin sauce (page 135) or cold with 
salads. 
BOILED HAM 

Wash well, removing any rusty parts. Soak for 8 to 
12 hours or more in cold water and vinegar. Cover with 
cold water and bring to the boil, skimming well. Add 
a little vinegar, mace, cloves, thyme, 2 bay leaves, and 
a few vegetables to flavour. Simmer gently from 4 to 
6 hours, according to weight, and allow it to cool in the 
water. Take it out directly it is cold. Skin and sift over 
bread-raspings. Place a paper frill round the knuckle 
and serve. 

To test a ham, run a sharp knife in close to the bone. 
If the knife is greasy and smells offensively, the ham is 
not fit for use. 

BOILED PICKLED PORK 


Soak in cold water for an hour. Put it on in cold 
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water, enough to cover it. Bring it to the boil, skimming 
well, then simmer till tender. Vegetables and spices may 
be added after it boils, to improve flavour. Serve with 
boiled vegetables and pease pudding. 

Pease pudding: 14 pints split peas, 2 tablespoons 
butter, 2 eggs, pepper and salt. Soak the peas overnight. 
Cover with cold water and boil for 24 hours, or till 
tender; rub through a colander, add butter, beaten egg, 
pepper and salt, and boil in a floured cloth for 1 hour. 
Pease pudding may be served with boiled corned beef. 


ROAST PORK 
Suitable joints: Spare ribs, leg and loin. Score the 
skin in lines 3 inch apart. See cooking directions, page 
65. Serve with gravy and apple sauce. 


ROLLED PICKLED PORK 

3 or 4 lb. Spring 1 Onion 

2 or 3 Tongues Sage 

Pepper and Salt 

Remove the bones, flatten and trim the pork. Have a 
pig’s tongue and 1 or 2 sheep’s tongues parboiled and 
skinned. Lay these on the pork with seasoning and 
chopped onion between. Roll up, tie, and bind in white 
calico. Cover with cold water, and boil for 4 hours. 
Allow it to cool in the water. Remove the cloth, sprinkle 
with browned breadcrumbs, garnish with parsley and 
serve. 


BAKED PORK CHOPS WITH APPLES 


6 Loin Chops, 1 inch thick 4 teaspoon Salt 
3 Apples, cored and halved $ teaspoon Pepper 
1 oz. Flour 


Dip chops in seasoned flour and place apple halves, 
skin side uppermost, on top of each. Place prepared 
meat in heated baking-dish and bake in hot oven 
(temperature 400° F.) for 3-1 hour. Serve with gravy 
prepared from drippings. 
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TO CURE HAM 
13-15 Ib. leg of Pork 4 lb. Cooking Salt 
2 oz. Saltpetre 1 lb. Bay Salt 


1 oz. Black Pepper 13 lb. Treacle 

Mix saltpetre, pepper and salt and rub into meat every 
day for four days. Pour treacle over meat and leave for 
one month. Turn meat and rub over with pickle 
ingredients each day. Soak in water for 24 hours, drain 
and hang up to dry. 

TO SALT BACON 

Allow 1 Ib. of salt to every score of bacon, and add 
to the salt 4 lb. saltpetre, $ lb. salt prunella, 1 lb. coarse 
brown sugar. Pound and mix. Salt the sides of bacon 
as soon as possible after the pig is cut up. Next day take 
away the brine which has been drawn from them and 
rub with the above mixture daily for 3 weeks, turning 


the bacon every day. Drain; then dry or smoke as 
desired. 


Roasts: Leg, shoulder. See directions for roasting, 
page 65. 


Grills: Fillet steaks, loin chops (cutlets). See directions 
for grilling, page 63. 


Stews or Braised Dishes: Breast, knuckle end of leg. 
ROAST FILLET VEAL 


4-6 lb. boned fillet Veal Salt 
Veal Forcemeat (page 127) Pepper 
Flour 


Proceed as for roasting meat, page 65. Serve with gravy, 
boiled ham, bacon or pickled pork and garnish with 
slices of lemon. 
VEAL STEW 

Prepare according to directions, page 69, using onions 
alone. Serve with buttered green peas and garnish with 
finely-shredded lettuce. Forcemeat balls and crisp rolls 
of bacon may be served also. 
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STEWED BREAST OF VEAL WITH OYSTERS 


1 Breast 18 Oysters 
Veal Forcemeat (see p. 127) 12 White Peppercorns 
4 oz. Flour 1 tablespoon Butter 


Bone the veal, and make a stock of the bones with 
vegetables, herbs, etc. Stuff the veal with forcemeat and 
tie it up. Put it into a saucepan and cover with boiling 
stock. Add peppercorns. Simmer for 2 hours or more, 
according to weight. When nearly ready, make a roux 
"sauce with the butter, flour, and some of the liquor. 
Beard and blanch the oysters, and cook them for a few 
minutes in the sauce. Serve the veal, and pour the sauce 
over. Garnish with slices of lemon and forcemeat balls. 


| DUTCH SWEETBREADS 


I lb. Lean Veal 1 Lemon Rind (grated) 
4 oz. Beef Suet Pepper, Salt, Nutmeg 
4 oz. Breadcrumbs 2 Eggs 


| Mince veal and suet to a smooth pulp. Add breadcrumbs 
| soaked (but not too moist) in cream or milk, seasoning 
and beaten egg. Divide into six and make up into 
sweetbreads. Poach in seasoned white stock (or water), 
flavoured with a blade of mace and a little celery if 
possible. Simmer 20 minutes. Serve with medium white 
sauce. Garnish with slices of lemon. Four to six servings. 


GALANTINE OF VEAL (Hot or Cold) 


| 

| 7 or 8 lb. Breast, boned Forcemeat 

| 4 lb. Ham or Bacon Pickled Cucumbers 
4 hard-boiled Eggs # cup Cream 


Lay the veal flat, brush with egg, sprinkle with pepper 
and salt. Put on alternate layers of forcemeat, slices of 
ham or bacon, slices of egg and sliced pickles. Roll up 
into a round shape and tie tightly into a cloth, sewing 
it firmly. Put it into a deep flat dish and put a weight 
on it to keep it flat and in shape. Next day simmer it 
for 3 hours in a stock made the day before from the 
bones. Make a sauce with flour and some of the liquor; 
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season. Just before serving add cream to the sauce, taking 
care not to let it boil. Remove cloth, serve the veal, pour 
the sauce over, and garnish with sliced lemon or cucum- 
bers. Bread sauce (see page 134) may be served. 

If to be served cold, remove from the pot, and press 
it by putting heavy weights on the top. When cold, take 
it out of the cloth, brush over with glaze, and garnish 
with parsley or aspic jelly (see page 39), sliced hard- 
boiled eggs and salad. 

MOCK PIGEONS 


2 slices Veal Forcemeat 
4 pint Stock 1 tablespoon Mushroom Ketchup 


Take two or more slices from a fillet of veal, take out 
the bones, flatten them, and spread with a forcemeat. 
Roll up and bind into oblong rolls. Place in a casserole 
and pour over some stock or rich gravy. Cover and 
bake in a moderate oven (350° F.) for 2 hours, basting 
them well with gravy. Before serving, remove cover 
and allow to brown. Thicken gravy with brown flour 
(page 69), and season it with pepper, salt and ketchup. 
Pour some of the sauce over the mock pigeons, and serve 
the rest in a gravy tureen. 


MEAT PIES AND PUDDINGS 
General Rules: 

1. The meat may be stewed or partly cooked before 
covering with pastry. This is generally done with 
chicken, rabbit or pigeon pies. Cover while meat is hot 
and bake immediately at required temperature for 
particular variety of pastry used. When pastry is cooked, 
reduce heat to 330° F. and continue cooking till meat 
is tender. 

2. Short, flaky or “raised” pastry may be used and: 
a pie-funnel put in the centre or vent holes cut in the 
surface, which allows steam to escape and prevents the 
pastry from becoming soggy. Brush over the surface 
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with an egg glaze (1 egg: 2 tablespoons water) before 
baking. 

3. See that the pie-dish is well filled with meat mix- 
ture, and that there is only a moderate amount of gravy. 
Additional gravy may be added through funnel or 
steam vent after cooking. 

4. If pie is to be served cold, then add gelatin to the 
gravy—t oz. to each pint gravy. 

5. It is usual to decorate meat pies with roses, leaves, 
etc., cut from the pastry and attached to surface. 


SEA PIE 
2 Ib. neck Chops 1 teaspoon Salt 
2 Ib. Apples, sliced % teaspoon Pepper 
Short or Suet Pastry (page 259) 1 dessertspoon Mushroom 
1 teaspoon mixed Herbs Ketchup 


1 lb. Onions, sliced 
Trim fat from meat, place in a baking-dish with apple 
and onion, seasonings and ketchup. Cover and bake one 
hour in slow oven (330° F.). Remove from oven, skim 
to remove any fat and cover with prepared short or suet 
pastry. Bake in hot oven (450° F.) 10-20 minutes or 
till pastry is cooked. 

Alternative method: Cover the uncooked mixture 
with pastry and bake in hot oven (450° F.) for 15 
minutes, then reduce temperature to 330° F. and cook 
for 1 hour or till meat is tender. 


RAISED MEAT PIES 


1 lb. Flour 2 Ib. Minced Meat 
+ lb. Beef Suet (or Dripping) 4 Onion, chopped 
% pint Milk 4 teaspoon Herbs 
% cup rich Gravy Pepper and Salt 


4 level tablespoon Gelatin 
Mince the suet finely, put in a pan, heat and allow to 
melt; strain, mix with the milk, and bring to the boil. 
Add one teaspoon salt. Pour it quickly on to the flour and 
mix to a stiff dough. Divide, leaving one part twice as 
big as the other. Roll out the small piece and cut for 


D 


92 Everyday Cookery 


covers. Roll out the large piece and cut into 6 or 8 pieces, 
leaving it rather thick. Have a round shape, put it in the 
paste and press down with a roller, then work up to the 
shape with the thumbs to about two or three inches. The 
shape may be dispensed with. Let the shells stand till 
firm, then fill with minced meat (mutton, pork, sausage 
meat, or cold meat) mixed with onion and seasonings. 
Put on the covers, leaving a hole in the centre of each, 
and pinch together, having brushed the edges with egg 
or water. Brush the top with egg glaze, and bake 3 hour 
in hot oven, temperature 425° F. Season and heat the 
gravy, add the gelatin and stir till dissolved. Pour it 
through the hole left in the cover. The dough should 
be raised in a warm place. 


STEAK AND KIDNEY PIE 
14 lb. Rump Steak, cut in l-inch Flaky Pastry (page 262) 


cubes 1 teaspoon Salt 
4 Sheep’s Kidneys, chopped 4 teaspoon Pepper 
1 medium Onion, chopped 1 oz. Flour 
Stock 


Metuop I: Dredge meat with seasoned flour and place 
in pie-dish with onion. Add stock to half-fill dish, cover 
with pastry and bake in very hot oven (450° F.-500° F.) 
for 10 minutes, then reduce heat to 330° F. and bake 14 
hours or until meat is tender. Four to six servings. 

MertHop II: Cook meat filling (see directions for 
Stewing and Braising, page 69), place in pie-dish and 
cover with pastry. Bake in very hot oven (450° F.- 
500° F.) 15-20 minutes. 

Modifications 

1. Steak and Oyster: Omit kidney and add 14 dozen 
bearded oysters at the end, just before serving, e.g.— 
Method I, lift off pie crust and place oysters on top of 
steak filling, replace in oven 5-10 minutes. Method II, 
add oysters to cooked filling just before covering with 
pastry. 
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2. Veal and Ham: Omit kidney. Substitute veal for 
beef and add } lb. ham or bacon and 1-2 sliced, hard- 
cooked eggs spread over top of filling; sprinkle with 
chopped parsley before covering with pastry. 

3. Mutton and Tomato: Omit kidney. Substitute 
mutton for beef. Add 3 lb. of sliced tomatoes and 1 
teaspoon lemon juice or vinegar with the stock. 

4. Mutton and Apple: Substitute |b. sliced apples for 
tomatoes. 

5. Giblet Pie: Omit kidney. Add 1 lb. chopped giblets 
and 1 teaspoon Worcestershire sauce. Use Method II 
and sprinkle with chopped parsley before covering with 
short pastry. 


MUTTON PATTY PIES 


4 lb. lean Mutton, minced 4 Onion, minced 

2 oz. cooked Ham or Bacon 4 teaspoon mixed Herbs 
% cup Stock or Gravy 4 teaspoon Salt 

Flaky Pastry Shake Pepper 


Prepare meat filling—see method II, page 248. Line 
pattypans with pastry, add filling, cover, glaze and bake 
in very hot oven (450° F.-500° F.) 12-15 minutes. 


STEAK AND KIDNEY PUDDING 
14 lb. Rump Steak, trimmed 2 Onions, diced 
and cut into l-inch cubes 1 oz. Flour 
4 Sheep’s Kidneys, trimmed and __1 teaspoon Salt 
chopped 4 teaspoon Pepper 
Roll meat in seasoned flour and place in pudding bowl 
in layers of meat and onion alternately. Cover with paste 
prepared from the following: 


4 oz. Flour 2 level teaspoons Baking Powder 
2 teaspoon Salt 1 oz. Butter or sweet Dripping 
i cup Milk or Water 


Sift flour, salt and baking powder. “Cut in butter and 
add liquid to make a soft dough. Mould to fit top of 
bowl and cover with greased paper. Steam 23 hours. 
Four to six servings. 
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Alternative methods: (a)—Line bowl with short 
pastry (page 259), add meat and onion, cover with 
pastry and proceed as above. 

(b) Line bowl and cover with following suet pastry: 


4 Ib. Suet, finely chopped 4 teaspoon Salt 
+ lb. fresh Breadcrumbs 1 teaspoon Baking Powder 
? lb. Flour Water to mix 


Sift flour, salt and baking powder, add suet and bread- 
crumbs. Mix with water, roll out dough. 


MEAT BATTER PUDDING 


14 lb. Rump Steak, cut 1 inch 1 small Onion, minced 

thick Batter (see Yorkshire Pudding, 
4 teaspoon Salt page 195 
4 teaspoon Pepper 


Grease a baking-dish; place in it the seasoned steak. 
_ Sprinkle with onion and pour batter over surface of the 
meat. Bake in hot oven (450° F.) for 10 minutes, then 
reduce heat to 350° F. and cook for 14 hours. Four to 
six servings. 
Modifications 

1. Toad-in-a-hole: Substitute sausages for steak. 

2. Fish batter pudding: Substitute any fish prepared 
in steaks or fillets. 


CURRIES 
General Rules: 


1. Meat, fish, vegetables or hard-cooked eggs may be 
used. Prepare and cut into small dice—eggs may be left 
in halves. 

2. Long, slow cooking is essential for full develop- 
ment of the flavours. Suitable cooking methods are: 
Stewing in pan with lid which fits tightly; baking in 
covered casserole in'slow oven (330° F.), or in a hay-box 
or fireless cooker. 

3. Left-over meats or vegetables are sometimes used 
but the resulting curry is not as successful. If pre- 
viously cooked, then the meats or vegetables are added 
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to a prepared curry sauce and cooked only to heat them 
thoroughly. 

4. Serve curries with rice border, sweet chutney 
(page 340), lemon slices or desiccated coconut. 


CURRY FOUNDATION 


1 Apple, chopped Few grains Cayenne 

1 Onion, chopped 1 tablespoon Coconut 

1 oz. Raisins or Sultanas 1 tablespoon Curry Powder 

3 Cloves 1 dessertspoon Plum Jam 

4 Lemon, juice and rind 1 dessertspoon Chutney (if not 
% pint Stock served later) 

4 teaspoon Salt 1 oz. Butter or Dripping 

4 oz. Flour 


Heat butter or dripping in saucepan, brown apple and 

onion. Add flour and curry and stir well. Gradually 

add stock while stirring. Heat to boiling point, add 

remaining ingredients and simmer for half an hour. 
Modifications 

1. Chicken or Rabbit (left over): 14 lb. meat, dice and 
add to sauce, heat thoroughly, serve as above. 

2. Veal (fresh): 1} lb. veal, diced. Brown with apple 
and onion, and add 1 sliced tomato. Proceed as above. 
Simmer 14-2 hours. 

3. Neck of Mutton or Leg Chops: 14 lb. mutton sub- 
stituted for veal. 


DRY CURRY FOUNDATION 


1 Onion, sliced 1 dessertspoon Curry 

1 Apple, sliced 4 oz. Butter or Dripping 
3 teaspoon Salt 1 tablespoon Chutney 
Few grains Cayenne 4 cup Stock 


Heat butter or dripping, brown apple and onion. Brown 
curry in dry pan and add with other ingredients to 
apple and onion. Stir well and heat to boiling point, 
then simmer half an hour. 


Modifications 
1. Left-over meat: Add 14 lb. meat cut in small dice 
to curry foundation. Heat thoroughly. 
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2. Raw meat: 14 lb. diced. Add to boiling found- 
ation; simmer 14-2 hours. Add a little stock occasionally 
if necessary. 


BUTCHER’S SMALLGOODS 


LIVER AND BACON 
1 lb. Liver (lamb, sheep, or 4 lb. Bacon rashers 
calf) 4 teaspoon Salt 
1 oz. Flour Shake Pepper 


Pour boiling water over liver; skin and cut in slices 
2-1 inch thick. Roll in seasoned flour. Remove rinds 
from bacon and pan-broil. When crisp, remove from pan 
and leave in warm place. Fry liver in bacon fat, cooking 
for 1-14 minutes on each side. Remove from pan and 
prepare gravy from the drippings. Serve. Six servings. 

Alternative method: Cook bacon in hot oven (400° 
F.), remove, then place floured liver in the baking-dish 
—baste well, bake 10 minutes, make gravy from drip- 
pings and serve very hot. 


STEWED LIVER 


1 Ib. Liver, skinned and sliced 4 teaspoon Salt 


4 lb. fat Bacon strips Shake Pepper 

1 cup mixed diced Vegetables 1 oz. Flour 

Stock 4 teaspoon Thyme 

1 Onion, chopped 1 teaspoon Parsley, chopped 


Roll liver in seasoned flour, sprinkle with parsley and 
herbs, and wrap bacon strips around it. Place prepared 
vegetables in a saucepan, lay the meat rolls on top, cover 
with stock and simmer 1 hour. Season and thicken liquid 
if necessary. 


KIDNEYS AND BACON 


6 lamb’s or sheep’s Kidneys 4 lb. Bacon rashers 
trimmed and cut in half Pepper 
lengthwise Parsley 


Remove rind from bacon and fry in pan till crisp. 
Remove and keep warm. Fry kidneys 7-10 minutes, 
reducing the heat after first three minutes. Turn fre- 
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quently. Make gravy from drippings. Serve, garnished 
with parsley, with potato chips. 
Modification 
Add lemon juice to flavour the gravy. 


STUFFED KIDNEYS 


4 Kidneys 1 tablespoon Onion, grated 
2 tablespoons Butter 1 tablespoon Parsley, chopped 
1 tablespoon Breadcrumbs 4 Lemon (Juice) 


Pepper and Salt 
Split the kidneys nearly through, dip in melted butter. 
Broil on a greased grid for 8 minutes. Make a stuffing 
of the crumbs, parsley, onion and butter; season it well 
and heat in a saucepan. Add the lemon juice. Put some 
of this stuffing between the two sides of the kidney. 
Pour a little melted butter over and serve hot. 


PORK SAUSAGES 


1 Ib. Pork 1 lb. Beef Suet 

1 lb. Veal (lean) 4 lb. Breadcrumbs 

4 Lemon (grated rind) 1 small Nutmeg (grated) 
1 teaspoon Powdered Sage 1 teaspoon -Pepper 

2 teaspoons Salt 1 teaspoon Herbs (mixed) 


Mince the meat, add other ingredients and moisten with 
a little gravy or stock. Fill into skins or make into 
patties. Directions for cooking, see Meat Patties, page 74. 


SAUSAGE MEAT 


4 lb. Steak Pepper and Salt 
2 lb. Breadcrumbs 4 teaspoon each of Nutmeg and 
% teaspoon each Marjoram and Spice 

Sage 1 cup Gravy or Stock 


Mince meat, add breadcrumbs and seasonings, and 
moisten with gravy or stock. Shape into patties. Direc- 
tions for cooking, see Meat Patties, page 74. 


LAMB’S HEAD 
1 Lamb’s Head 1 Egg 
The Heart and Liver Breadcrumbs 
4 teaspoon Sweet Herbs Pepper and Salt 
Gravy or Stock Grated Lemon and Nutmeg 
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Soak the head in cold water and salt for 2 hours. Then 
boil it gently for 13 to 2 hours. Take it out, drain, divide, 
and then brush over with egg white and cover with the 
crumbs, pepper, salt, and chopped herbs. Put pieces of 
butter over it and brown in the oven. Scald the liver 
and the heart, mince finely and simmer in gravy or stock 
with pepper, salt, and lemon rind. When tender add yolk 
beaten with a little milk. Serve the mince, place the head 
on top, and garnish with forcemeat balls, or brain cakes. 


BRAIN CAKES 


2 sets Brains 4 oz. Suet or Butter 
Breadcrumbs Herbs and Seasoning 
1 Egg 


Parboil the brains, mix with a little suet or butter, 
breadcrumbs, and seasoning. Bind with beaten eggs, 
form into small cakes. Dip in egg and crumbs and fry. 
See directions for frying, page 67. 


BRAINS STEWED 
Prepare and cook like stewed sweetbreads, page 99. 
Brains require less cooking. 
BOILED CALF’S HEAD 
4+ Calf’s Head Parsley 


2 oz. Melted Butter 1 Lemon 
Seasoning 1 oz. Flour 


Remove the brains and the tongue. Soak the head in 
warm water and salt to blanch for 1-2 hours. Soak the 
brains also. Boil the head and tongue for 14 to 2 hours 
till tender, adding salt and seasoning. Skim carefully. 
Prepare the brains, boil them with seasoning. Add to 
4 tablespoons of melted butter, 1 tablespoon each of 
chopped parsley and lemon juice. Add flour and 
2 cups stock. Bring to boiling point. Serve the head, 
pour the sauce over, garnish with slices of lemon and 
fried parsley. Serve with ham, bacon, or boiled salt pork. 
The tongue should be skinned and served either with 
the head, or separately. 
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FRICASSEED CALF’S HEAD 


Remains of a Boiled Head 4 oz. Butter 
2 or 3 cups of Stock Yolks of 2 Eggs 
1 Onion 4 oz. Flour 


Seasoning of Herbs 
Remove bones and cut the meat into small dice. To the 
stock or liquor in which it was boiled add the onion 
chopped, a blade of mace, herbs, pepper, salt. Simmer 3 
hour. Strain and put back with the meat. Thicken with 
a roux prepared from flour and butter. Just before 
serving add the beaten egg yolks and the lemon juice. 
Garnish with forcemeat balls and serve with broiled 
bacon. 
BOILED SHEEP’S HEAD 


See directions for Boiled Calf’s Head. Stock may 
be thickened with oatmeal instead of flour. 


SAUSAGE ROLLS 

Sausage Meat Flaky or Puff Pastry (pp. 262-3) 
Roll pastry 4-% inch thick, cut into 4-inch squares or 
into rectangles (4 inches by 2 inches). Place meat on 
centre of each, brush edge of pastry with cold water. 
Fold over, glaze and bake 10-15 minutes in very hot 
oven (450° F.500° F.), then reduce temperature to 
350° F. and cook for 10-15 minutes. 


SWEETBREADS 
To prepare for cooking: Soak sweetbreads in luke- 
warm water with a little salt for 4 hour or longer. Change 
the water once or twice. Trim off fat and skin. Then 
place in boiling water and simmer for 10 minutes. Take 
them out and let them lie in cold water for 7 or 8 minutes. 
Drain and press between two plates. 
Modifications 
1. Braised: Fry one carrot and one onion (sliced) in 
an ounce of butter, add a little stock, lemon rind, blade 
of mace, a sprig of thyme and the sweetbreads, cover 
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and let simmer for three-quarters of an hour. Serve the 
sweetbreads on a slice of fried bread, strain the gravy 
and thicken with flour. Add lemon juice, salt and pepper, 
and pour over sweetbreads. Serve as entrées with spinach, 
green peas, mushrooms, or tomato sauce as a garnish. 

2. Fried: Cut into neat portions, dip in egg and 
breadcrumbs and fry. (See page 67.) 

3. Scalloped: Coat with very thick (No. 4) White 
Sauce (page 130). When cold dip in egg and bread- 
crumbs and fry. (See directions for Frying, page 67). 
Serve with green peas, or fried mushrooms. 


STEWED TRIPE 
1 lb. Tripe, cut in pieces 1 teaspoon Salt 
1-2 Onions, sliced Shake Pepper 
White Stock or Water Milk 
Parsley, chopped Flour 


Wash tripe, cover with stock or water and bring to boil, 
add onions and simmer 3 hours or till tripe is tender. 
Strain off some of liquid, add milk and thicken with 
flour. Bring to boil and simmer 5 minutes. Add chopped 
parsley and serve. Four to six servings. 

Note: To improve colour, add cooked onions after 
thickening the stew and omit them when cooking the 
tripe. 

Modifications 

1. Stewed Tripe and Tomatoes: Add } lb. blanched 
and cooked tomatoes with the onion. 

2. Stewed Tripe and Oysters: Add 13 dozen bearded 
oysters after thickening sauce. Heat thoroughly and 
serve. 


FRIED TRIPE 
1 lb. Tripe, cooked and sliced 2 Onions, minced 
Butter or Dripping Lemon Juice 
Salt Pepper 


Heat fat in a frying-pan, fry onions, add tripe and cook 
until a light brown colour. Season and serve with lemon 
juice. Four to six servings. 
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MEAT SHAPES AND MOULDS 


BRAWN 
2 Pig’s Head 1 Pig’s Tongue 
13 Ib. Lean Beef Or half Ox-Tongue 
1 Onion 1 Sheep’s Tongue 
1 Carrot Allspice, Peppercorns 
Herbs Cloves 


Salt 
Soak the pig’s head (and the tongues if very salt) in 
cold water for some hours. Then simmer the tongues, 
the pig’s head and the beef with the vegetables and 
herbs, 3 or 4 cloves, 12 peppercorns and a few whole all- 
spice for about 4 hours in sufficient water to cover. Turn 
out on to a hot dish, skin the tongues and cut all the 
meat into small pieces. Place the cut meat into moulds. 
Season with pepper and salt, strain the liquor over, place 
a plate and weight on top if necessary. Leave till cold 
and then turn out. Meat from the trotters and ears may 


be added also. 


OX-TONGUE BOILED 

If the tongue has been salted and smoked, soak it 
overnight in cold water. If fresh from the pickle, soak 
only for a few hours. Put it on in cold water; bring 
to the boil slowly, and then simmer for 3 or 4 hours. 
Dip in cold water and skin; fasten into shape and bind 
with tape. If to be served hot as an entrée, wrap in 
greased paper and warm again in hot water. Serve with 
macaroni and tomato sauce. If to be served cold, press 
in a mould. When quite cold, glaze, put a frill of white 
paper all round it, and garnish with parsley. 


TONGUE MOULD 


6 Sheep’s Tongues Salt 

3 hard-cooked Eggs, sliced Pepper 
2 cups Veal Stock Parsley 
+ oz. Gelatin 


Cook tongues till tender, skin and when cold slice 
thinly. Dissolve gelatin in stock and cover bottom of a 
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wet mould. Allow to set, then garnish with egg slices 
and sprigs of parsley. Set with more liquid. Continue 
making layers of tongue and egg until all has been used. 
When set, unmould and serve on lettuce with celery, 
tomatoes or nasturtium flowers. 

Modifications 


Substitute poultry, ham or ox-tongue for sheep’s 


tongues. 
POTTED BEEF 


1 Ib. lean Raw Beef Small piece of Bay Leaf 

2 Allspice 3 or 4 Peppercorns 

2 Cloves 2 tablespoons Anchovy Essence 
1 blade of Mace 2 tablespoons Butter 


Mince meat finely and place in a jar or double boiler 
with all the other ingredients (the spices should be tied 
up in muslin). Cover jar with greased paper and stand 
in a saucepan of boiling water and allow to cook for two 
hours. Put meat through mincing machine, and add any 
gravy. Place in sterilized jar, and pour a little melted 
butter over the top, if to be kept for some time. 


POTTED HAM 
2 lb. Lean Ham, cooked 4 teaspoon ground Allspice 
4 |b. fat of Ham 4 Nutmeg 
1 teaspoon pounded Mace Pepper 


Mince the ham to a fine paste, add the spices, and 
seasonings. Press into pots and cover with melted 
clarified butter, and keep in a cool place. 


POTTED HEAD 


1 Heel Seasoning and Spices 
4 an Ox-Head 


Clean the head, soak in salt and water for some hours, 
wash, remove the brains, and simmer in water to cover 
for 5 or 6 hours with allspice, peppercorns, mace. Remove 
head and heel and cut off the meat in small pieces. 
Reduce liquid, strain, put back with the meat into a 
clean saucepan, add more seasoning, pepper and salt, if 


na a 


Meat 103 


necessary. Boil for 10 minutes and then pour into china 
basins or moulds. When cold turn out and garnish with 
parsley, sliced tomato or beetroot. 


GLAZE (1) 

Aspic jelly, as it begins to thicken, is poured over the 
galantine or other prepared food. More than one layer 
may be used, each being allowed to set before the next is 
poured over. It is usual to garnish the galantine before 
glazing—pieces of garnish are dipped in melted aspic 
and allowed to become firmly attached before glazing. 


GLAZE (II) 
1 pint Water Small piece Onion 
14 oz. Gelatin A little Salt 


3 tablespoons Gravy 
Soak the gelatin in the water till soft, then boil all the 
ingredients together until it presents the appearance of 
syrup. Remove onion and use. Store in jar and melt 
when glaze is required. 


LEFT-OVER MEATS 
Réchauffés 

The preparation of attractive, appetizing, and 
nourishing dishes involves the realization that the meat 
is cooked and should not be rendered indigestible by 
further cooking. Hence, re-heating only should be aimed 
at, and any necessary protection provided for the meat. 

The two principal methods of re-heating are: 

1. In a gravy or sauce, e.g., hash, mince, or curry. 

2. Protecting it from re-cooking, by covering with 
potato, egg-crumbs, pastry or batter, etc., e.g., shepherd’s 
or cottage pie, rissoles, croquettes, fritters. 

The addition of seasoning improves the flavour, and 
this can be provided by the use of the following: Grated 
onion, tomatoes, tomato sauce, celery, mushrooms, or 
mushroom ketchup, Worcestershire sauce, chutney, 


herbs. 
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Mincing or chopping the meat finely will ensure that 
the heating period is reduced to a minimum. 

Note: Meat left over after the preparation of soups 
such as beef tea or brown stock should not be discarded 
for it can be used successfully in a réchauffé. It has 
nutritive value but lacks flavour. This can be added as 
above. 

Suggestions 
Cottage Pie 

Place in a baking-dish minced meat moistened with 
gravy or stock and seasoned with onion or any of the 
above. Spread over the top a layer of mashed and 
seasoned potatoes. Brush over with egg if desired, and 
brown quickly in an oven at 425°-450° F. 

Rice and Mince Surprise 

Grease a bowl and line it with cooked rice. Fill the 
centre with seasoned minced meat. Spread rice on top. 
Pack it well, cover with greased paper, and steam for 
4 hour. Turn out and serve with tomato sauce. 

Potatoes may be used in place of rice. 


Meat Croquettes 
2 cups minced Meat 1 Egg, slightly beaten 
1 cup thick White Sauce 1 tablespoon Milk or Water 
1 teaspoon Grated Onion or Fine, dried Breadcrumbs 
Parsley Flour 


1 teaspoon Worcestershire Sauce 
Combine meat, sauce, seasonings, and mould into balls, 
cylinders, pyramids, or flat cakes. Roll in flour, dip 
in egg mixed with milk or water, and then in bread- 
crumbs. Fry in deep fat at 385° F. for 2-5 minutes or 
until browned. Serve with sauce or gravy. Six to eight 
servings. 


Curry 
See page 94. 
BACON AND BROAD BEANS 
6 rashers Bacon, cooked 1 cup medium White Sauce 


2 cups cooked Broad Beans Salt, Pepper 
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Combine ingredients, season and heat thoroughly. 
Serve for breakfast or luncheon. 


BEEF CUTLETS 


3 lb. Cold Beef 2 oz. Fat Bacon 

4 Onion 2 Egg Yolks 

2 tablespoons Butter 14 tablespoons Gravy 
Breadcrumbs 4 teaspoon Herbs 


Mince beef, bacon, and onion, and mix smooth with one 
egg yolk, gravy, herbs, salt and pepper to taste. Shape 
into cutlets. Dip in melted butter and dredge with flour. 
Leave for 1 hour in a cool place. Then dip in the other 
yolk, then in breadcrumbs. Fold each cutlet in greased 
paper and bake half an hour in a moderate oven 
(375° F.). Four to six servings. 


BEEF ROLLS 
Slices of Cold Boiled Beef Slices of Bacon 
Minced Mushroom Herbs and Seasoning 


Sprinkle the slices of beef with pepper, salt, herbs, 
parsley and minced mushroom. Lay a very thin slice of 
bacon on top, roll up and tie. Brown in butter or 
dripping, and serve with gravy. 


BEEF AND POTATO PUFF 


2 tablespoons chopped Onions 3 cups mashed Potatoes 
2 tablespoons chopped Parsley 1 cup Gravy or Milk 

2 tablespoons Dripping Salt and Pepper 

3 cups minced Beef 3 Eggs, separated 


Brown the onion in the heated dripping, add parsley 
and then mix thoroughly with cooked meat, potatoes 
and gravy or milk. Season. Add the beaten egg yolks, 
then fold in the stiffly beaten whites. Pile lightly into 
a greased baking dish and bake in a moderate oven 
(350° F.) for one hour or until set and lightly browned. 
Serve with tomato sauce (page 133). Six to eight servings. 


BUBBLE AND SQUEAK 


1 lb. Cold Beef 1 Ib. Cabbage (boiled) 
1 Ib. Potato (cooked) Pepper and Salt 
Butter or Dripping 
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Fry the potatoes (chopped in rather large pieces) and 
the cabbage with a little butter, pepper and salt to taste. 
Fry the slices of beef lightly. Put the meat into a hot 
dish with alternate layers of the vegetables. Six to eight 
servings. 


CANELON OF BEEF 


1 lb. cold minced Beef 3 oz. Breadcrumbs 
2 oz. chopped Ham Salt, Pepper, Thyme, grated 
1 dessertspoon grated Lemon Nutmeg 

Rind 1 Egg 


1 dessertspoon chopped Parsley 
Combine ingredients, bind with the egg. Form the 
mixture into a roll and wrap in buttered paper. Bake 
in a moderate oven (350° F.) for twenty minutes. 
Remove paper, and serve with gravy or tomato sauce 
(page 133). Six to eight servings. 

Modifications 

1. Meat roll: Spread meat mixture over short pastry, 
rolled into rectangular strips. Roll, make a few criss-cross 
cuts on surface, and bake on greased trays in hot oven 
(450° F.) 20-30 minutes. Serve with onion gravy, 
tomato, mushroom or vegetable sauce. 

2. Cornish Pasties: Omit ham and herbs, add 1 lb. 
sliced cooked potatoes and 4} lb. minced onion to meat. 
Roll short pastry + inch thick and cut from it circles 6 
inches in diameter. Brush edges with water, place meat 
and vegetables on centre of each. Turn up edges of 
pastry, join together on top, pinching to make a frill. 
Bake in hot oven (450° F.) 20-30 minutes. Serve with 
gravy or tomato sauce. 


DEVILLED MEAT 
See Devilled Sauce, page 134. 


MACARONI AND TOMATO PIE 


1 lb. Cold Meat, chopped 4 or 5 Tomatoes, sliced 
3 oz. Macaroni, cooked 2 oz. Breadcrumbs 
1 tablespoon Butter Seasoning 


2 tablespoons Stock 
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Butter a pie-dish. Put in alternate layers of macaroni, 
meat, and tomatoes, with seasoning between. Add a very 
little water or stock. Sprinkle buttered breadcrumbs over 
the top. Bake # hour in moderate oven (375° F.). Six 
to eight servings. 

Alternative method: Steam 1 hour. 

Modification 

Veal and Macaroni: Use lb. veal and 4 oz. ham. 

Flavour with nutmeg. 


VEAL AND MACARONI SHAPE 


4 Ib. Macaroni 4 lb. Breadcrumbs 
4 Ib. Cold Veal, minced 2 Eggs 

3 oz. Boiled Ham, minced 4 oz. Butter 
Seasoning 


Combine veal and ham. If the meat is dry, add 1 table- 
spoon gravy. Season with pepper, salt, grated nutmeg, 
a little grated lemon peel; add the breadcrumbs and 
moisten with the beaten eggs. Butter a mould; line it 
with cooked macaroni (page 192). Add the rest of the 
macaroni to the meat mixture. Fill the mould. Cover 
with buttered paper and steam for 1 hour. Put the 
mould in the oven for a minute or two to dry, turn out 
carefully, and serve hot or cold. Six to eight servings. 


DRESDEN PATTIES 


Cold Chicken, minced (or any White or Brown Sauce to 
cold meat) moisten 
A little minced Ham Slices of Bread 2 inches thick 
Salt and Pepper to taste 


Stamp out some rounds of bread with a cutter and mark 
the centre with a smaller cutter. Dip into milk, then 
fry a golden brown, take out the centre part with a knife 
and trim neatly to form lid. Put the meat and gravy 
into a saucepan and heat thoroughly. Fill the little cases 
of bread with the mixture, place the lid on top, and 
serve garnished with a little parsley. 
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KROMESKIS OF VEAL OR CHICKEN 
3 oz. Veal or Chicken (cooked) 4 oz. Butter 


1 oz. Lean Ham (cooked) 4 cup Stock 

3 Mushrooms Seasoning to taste 

1 tablespoon Cream 4 lb. Short Pastry (page 259) 
4 oz. Flour 1 teaspoon Lemon Juice 


Chop the meat and mushrooms, put the butter into a 
small saucepan, melt it, then add the flour, mix well, add 
the stock gradually, and make a very thick sauce. Cook 
well, then add the meat, mushrooms, a dash of nutmeg, 
the lemon juice and cream; mix all well and season to 
taste. Make a quarter of a pound of short pastry, roll 
very thinly, cut into rounds, put some of the mixture 
on each round, wet the edge, fold over and close 
securely. Dip into beaten egg, then into fine bread- 
crumbs, fry golden brown in deep fat (see directions for 
Frying, page 67), drain well, pile on a hot dish, garnish 
with parsley. 

Cold minced mutton can be used instead of veal. 
Add one dessertspoon of chopped capers. 


MEAT FRITTERS (1) 
Dip slices of cooked meat in batter (page 197). Fry 
in deep fat (see directions for Frying, page 67). 


MEAT FRITTERS (II) 


Cold Meat, sliced 1 tablespoon melted Butter 
Batter (page 197) 1 tablespoon Vinegar 
Herbs Pepper and Salt 


Lay the slices of meat in a marinade of the melted butter 
(or oil), vinegar, pepper, and salt for some time, turning 
occasionally. Drain, dip in seasoned batter, and fry in 
deep fat (see directions for Frying, page 67). 

The meat may be chopped fine, seasoned to taste, 
and mixed with the butter. 
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STEAMED BEEF PUDDING (Cold Beef) 


1 lb. Cold Beef 2 oz. Breadcrumbs 

2 oz. Suet 4 teaspoon grated Lemon Peel 
2 Eggs 4 teaspoon Herbs 

# cup Stock (or Milk) 2 teaspoons chopped Parsley 

A pinch of Allspice Seasoning 


Mix the minced beef with the chopped suet, herbs, 
lemon peel, parsley, and season with pepper and salt. 
Soak the breadcrumbs in the stock, add 2 beaten eggs 
and mix all together. Pour into a buttered mould, cover 
with paper, and steam for 3 hours. Serve with tomato 
sauce (page 133). Four to six servings. 


POTATO TURN-OVERS 


1 lb. mashed Potatoes 1 tablespoon Flour 

1 tablespoon Cream Breadcrumbs and Seasoning 
4 cup Stock 2 tablespoons Butter 

1 or 2 Eggs 1 small Onion, minced 


6 oz. cold Meat 

Mince the meat. Brown the onion in 1 tablespoon of 
butter. Add the meat and combine. Add the stock, salt, 
pepper and nutmeg. Simmer for a few minutes and 
turn out to cool. Make a potato paste with 1 egg, 
1 tablespoon butter, the cream and mashed potatoes. 
Divide into 10 or 12 portions; form into balls on a floured 
board. Roll out and put some of the meat mixture on 
each; fold over, brush with egg, dip in breadcrumbs, and 
fry in deep fat. (See directions for Frying, page 67.) 


TURKISH PILAU 
2 cups chopped cooked Chicken, 3 cups boiled Rice (page 193) 


Mutton or other meat Seasoning 
4 Onion, minced 14 cups Stock 
1 medium Tomato, sliced 4 cup buttered Crumbs 


4 cup cooked diced Celery 
Combine rice, vegetables and stock. Season and arrange 
in alternate layers with meat in greased casserole. Cover 
with crumbs. Bake in moderate oven ies F.) 25-30 


minutes. Six servings. 


110 Everyday Cookery 


RISSOLES 
See Meat Croquettes, page 104, omit sauce, add 
mashed potatoes and proceed. 
RECIPES WHICH STRETCH THE MEAT 
MINCE SLICES 


4 lb. Minced Meat 1 cup Breadcrumbs, dry and 
4 cup Potatoes, cooked and fine 

mashed 4 teaspoon Pepper 
1 teaspoon Salt Dripping 


Combine ingredients; roll out on floured board into an 
oblong $ inch thick. Cut into slices and fry in a very 
little hot fat or grill 5-7 minutes. Serve with onion 
sauce or gravy. Four servings. 


SAUSAGE AND BEAN PIE 


1 Ib. Sausages, cooked Pastry: 
4 lb. Haricot Beans or Peas, 4 oz. Flour 
cooked 2 oz. Dripping or Lard 
1 lb. Vegetables, cooked 4 teaspoon Salt 
4 cup Brown Sauce or gravy Water to mix 
Salt Pepper 


Slice sausages and place them with chopped vegetables 
and beans in a pie dish. Add sauce and season well. 
Make pastry by cutting fat into sifted flour and salt 
and mixing to a stiff dough with cold water. Roll out 
and cover pie. Bake in a hot oven (425° F.) for 4 hour. 
Six servings. 


VEGETABLE MEAT LOAF 


4 cup Rolled Oats 2 cups Green Vegetable, cooked 
1 cup Water, boiling and chopped 

2 level teaspoons Salt 14-2 cups (2-1 1b.) Minced 

1 tablespoon Dripping Meat 


1 small Onion, chopped 
Add the rolled oats gradually to the boiling, salted 
water. Stir and boil for 3 minutes. Heat the dripping 
and cook the onion in it till lightly brown. Add other 
ingredients and mix thoroughly. Form into a loaf in 
a greased pan or turn into a greased loaf tin. Bake in 
a slow to moderate oven (340° F.) for one hour. Lay 
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bacon rinds over the surface or baste with a little stock 
and melted dripping at intervals to prevent the surface 
becoming too dry. When baked serve with gravy or 
vegetable sauce. 

Use this recipe thus for four people—one-third hot, 
one-third cold, one-third as Mince Surprise (page 104). 


SAUSAGE PIE 


1 lb. Sausage Meat Short Pastry: 

4 Ib. Onion 12 oz. Flour 

2 Apples 6 oz. Fat 

4 cup Breadcrumbs, soft 4 teaspoon Salt 


Water to mix 

Grate or mince the apples and onions and mix with the 
sausage meat and breadcrumbs. Line a Qin. pie plate 
with short pastry, spread mixture over and cover with 
pastry. Bake in a hot oven (425° F.) for 15 minutes, 
then reduce the heat to moderate temperature (350° F.) 
and bake for $ hour. Serve with parsley or with gravy. 
Six servings. 


SAVOURY CASSEROLE 


2 cups Tomatoes, stewed 1 Ib. Potatoes 

4 teaspoon Mustard, prepared 6 Apples, large 

14 teaspoon Salt 3 teaspoons Sugar 
Pepper 4 lb. Sausage Meat 


Add mustard and seasonings to the stewed tomatoes 
which may be strained to remove seeds and skins. Peel 
and slice the potatoes very thinly and place in a greased 
casserole in layers with the tomatoes. Core the apples, 
place 4 teaspoon sugar in each and stuff liberally with 
the sausage meat. Cover and bake in a moderate oven 
(350° F.) for 45 minutes. Remove the cover and bake 
for 15 minutes longer to make the sausage crisp and 
the apples tender. Six servings. 


SAUSAGE AND APPLE SAVOURY 


1 lb. Apples 4 lb. Tomatoes 

1 lb. Potatoes 14 teaspoon Salt 

4 lb. Onions 4 teaspoon Pepper 

4-1 lb. Sausage Meat 2 tablespoons Dripping 


————_— 
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Peel and slice thinly the apples, potatoes, onions and 
tomatoes. Heat the dripping and lightly brown the 
onions. Place alternate layers of potatoes, onions, apples 
and sausage meat in a greased casserole sprinkling 
seasoning between the layers. Place the tomatoes on 
top and bake in a moderate oven (350° F.) for 3 hour. 
Remove the lid and bake 15 minutes longer. Serve with 
a sprinkling of chopped parsley. Six servings. 

Note: Tomatoes may be omitted or when apples 
are out of season use tomatoes or preserved tomatoes 
alone. 


In the following recipes use Barley, Wheat or Rice 
interchangeably. 


MEAT PIE 
4 oz. (4 cup) Split Peas or 2 oz. (1 cup) Breadcrumbs, 
Dried Peas soft 
4 oz. (4 cup) Pearl Barley Shake Pepper 
2 oz. (4 cup) Cheese, grated 1 Egg 
1 oz. (4 cup) Celery, chopped 14 lb. Minced Meat, cooked 
4 oz. Onions (1 medium) and seasoned 
1 teaspoon Salt Gravy to moisten meat 


Cook peas and barley in boiling, salted water, drain and 
mince with cheese and onion. Add breadcrumbs, celery 
and seasoning and mix with egg. Place meat in baking 
pans, spread barley mixture on top and bake for half 
an hour at 375° F. Moderate oven. Serve with parsley 
to garnish. 


Variation: Use barley mixture as rissoles, egg and 
crumb and fry in deep fat at 385° F. for 5-7 minutes 
or till golden brown. Drain and serve with parsley 
to garnish. Six servings. 


MEAT AND BARLEY ROLLS 


4 lb. Minced Cooked Meat 3 oz. (14 cups) Breadcrumbs, 
4 oz. (4 cup) Pearl Barley soft 

+ teaspoon Mixed Herbs 2 Eggs (one egg to use for 
1 oz. Onions, minced brushing rissoles) 

4 teaspoon Salt Dried Breadcrumbs 
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Cook pearl barley in boiling, salted water till tender. 
Add other ingredients, combine with beaten egg, and 
mould into rissoles. Add 2 tablespoons water to egg for 
brushing, egg and crumb rissoles and cook in deep fat 
at 385° F. (fat at temperature which browns an inch 
cube of bread in 40 seconds) until golden brown. Serve 
with gravy, tomato or mushroom sauce. Six servings. 


BARLEY AND MEAT FRITTERS 


6 oz. Pearl Barley 4 teaspoon Salt 

4 oz. Ham or other meat 1 teaspoon org Powder 
minced 4 to + cup Mil 

Batter: 4 oz. Butter or "Scio: 

4 oz. (1 cup sifted) Flour melted 


1 oz. Egg 
Cook the barley, prepare the batter and add the barley 
and ham (consistency should be that of a stiff batter). 
Drop portions from a large tablespoon into deep fat at 
375° F. (fat at temperature which browns an inch cube 
of bread in 60 seconds) and cook 5-7 minutes. Serve 
hot with tomato sauce (page 133). Six servings. 

For other suitable dishes, particularly for “Meatless’ 
days, see recipes and suggestions under Lunch or Tea 
menus. 
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POULTRY AND GAME 


TO PREPARE FOR COOKING 
To Choose Poultry: 


1. In an old bird the beak and breastbone are hard 
and rigid; in a young bird, soft and flexible. 

2. The feet and legs of an old bird are rough and 
scaly; those of a young bird much smoother. 

3. The flesh should be plump and firm to the touch. 

4. Eyes bright and full if bird fresh. 

5. Should smell sweet and wholesome. 


Plucking: Most people prefer to pluck the birds while 
warm. Begin with the soft feathers under the wings 
and over the breast, then the back and up the neck. 
Take a few feathers at a time, and be careful not to 
break the skin. If the birds have been hanging, pluck 
after plunging them in boiling water for a minute or two. 


Singeing: Pass the bird over a gas flame or a flame 
from a lighted paper to singe off the down and fine 
hairs. Wipe over with a clean, damp cloth. 


Drawing: Cut the head off 2 or 3 inches from the 
body. Split the skin, loosen it, and remove the neck 
where it joins the backbone. The flap of loose skin will 
cover the hole made. Take out the crop. Insert the 
fingers at the neck, and carefully break and loosen the 
threads attaching the organs to the frame. Cut a piece 
off the vent, and make a small cut across, insert the 
fingers and loosen the inside from this end; then care- 
fully draw out the entrails, taking care not to break 
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the gall-bladder attached to the liver, or it will give an 
unpleasant taste to the flesh. Wipe out the fowl with 
a clean, damp cloth. 


Trussing: (a) For Roasting—For a roast fowl, cut 
off the toes at the first joint. Scald the legs in boiling 
water and peel off the scalded skin. If the fowl is at all 
old, break the bones of the leg half-way between the 
foot and the next joint, twist till the skin breaks, and 
then with a skewer draw out the sinews. After the 
sinews are removed, cut the foot off at the break. 
Flatten the backbone, if bent, with a rolling-pin. 

Fill with stuffing. Fold the flap of skin at the neck 
over the back and sew it, or turn the wings back in 
such a way that when the skewer is run through the 
pinions it keeps both them and the flap in place. Press 
the legs firmly downwards against the sides of the body. 
Run a skewer between the folded bones of the wings 
and one through the points of the thighs right through 
the body. Tie the ends of the legs and tail together, or 
skewer through the thick sinew at the back of the leg 
close to the joint, then through the thin bone at the end 
of the body. Skewer the liver and gizzard each in a 
wing if liked. Dry and dredge with flour. Poultry may 
be larded if wished particularly nice. While roasting it 
must be well basted, or it will be dry. 


(b) For Boiling: After drawing the sinews, cut off 
the ends of the broken bone. Loosen the skin of the 
legs and body, so that the legs may be pushed up inside 
the skin of the body. Tie the legs to the tail under the 
skin. Draw the skin smoothly over and stitch. Truss 
as for roasting, tying instead of skewering. Fold in a 
buttered cloth. 


(c) Ducks, Geese, etc.: Fold the wings as for fowls. 
The feet are well washed, scalded and scraped. The 
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foot and leg are twisted round towards the body so that 
the foot lies on the back of the bird. Skewer the leg 
into position. 

(d) Game Birds: Sometimes the head is left on, 
drawn to one side, and fastened with.the same skewer 
as the wings. Quail, snipe, etc. are often skewered 
with their own long bills, in which case see that the 
bills are thoroughly cleaned. 


Boning Poultry: In this process the skin with the 
flesh attached is to be separated intact from the bones 
which support it; the fingers and the back of a sharp, 
pointed knife are most serviceable in pushing and 
scraping the flesh from the bones, while the sharp edge 
of the knife is needed for cutting. Singe, remove 
the pin-feathers, head, tendons, and lastly, the feet, wipe 
carefully, but do not draw the bird, as a firm foundation 
upon which to work is desirable. 

Loosen the skin around the end of the leg bone, and 
cut through the skin on the back from the neck to about 
the middle of the back. Beginning on one side, scrape 
the flesh with the skin from the backbone to the free 
end of the shoulder-blade, push the flesh from this and 
then follow the bone to the articulation of the wing, 
then down to the middle joint of the wing, free this and 
disjoint the bone at the tip-joint; free the flesh from the 
other shoulder-blade and wing in the same way, then 
push the flesh from each collar-bone down to the breast- 
bone, separating the crop from the flesh. The skin lies 
very close over the edge of the ridge of the breast-bone, 
and great care must be exercised to keep it whole; use 
the fingers rather than the knife. Now separate the flesh 
from the ribs, taking care not to penetrate the lining 
into the inside; push the flesh from the second joint, then 
from the leg, pulling the flesh down over the ends of the 
legs, where the skin was loosened at first, just as one 
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often turns a glove inside out when it does not come 
off easily; free the bones on the other side in the same 
way, then push the skin from the backbone until the 
rump is reached; cut through the bone, leaving a part of 
it in the rump. Now when the skin on the under part 
is separated from the lining membrane, the edible 
portion of the bird (saving the giblets) is in one piece, 
and the bony structure with the internal organs in 
another. 


TO ROAST POULTRY 
After the bird has been stuffed and trussed ready for 
cooking, cover with thin slices of fat bacon or pork 
fixed in position by means of small wooden skewers 
(wooden toothpicks are useful), or protect by some 
means in order to prevent the skin from drying and 
bursting during the process of cooking. Another means 
of protection can be provided by creaming butter and 
adding flour to form a paste, and spreading this liberally 
over the fowl. Similarly an excellent covering can be 
manufactured from a piece of greaseproof paper large 
enough to wrap around and completely enclose the bird. 
In both instances the bird, when cooked, will be 

beautifully browned and roundly plump. 


Directions for Roasting: In the pan place a small 
quantity of good, sweet dripping or a mixture of lard 
and dripping. Have the oven hot, a temperature of 
400-425° F., and when the fat is hot place the bird in 
the pan and cook at 425° F. for 10 minutes to sear the 
outside. At the end of this period open the oven door, 
slip a rack under the bird and add 1 cup of hot water 
to the pan. Reduce the temperature to 350° F. and 
maintain this temperature until the cooking period is 
completed. The bird should be basted at intervals if a 
self-basting roaster is not available or if the protective 
coverings are not used. 
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Stuffing may be cooked separately and served as an 
accompaniment. Curls of bacon or small sausages cooked 
in the pan make an attractive garnish for chickens or 
turkeys, which are not too rich in themselves. 

Gravy—plain, or with the addition of the cooked, 
coarsely-chopped giblets—is served with the fowl (page 
132). 


Time for Roasting: This depends on the size and 
age of the birds. Chickens take from 20 to 30 minutes. 
A young fowl weighing about 5 lb. takes about 14 hours. 
Game takes longer than poultry. 

Alternative Method: Cover bird with thin slices of 
fat bacon or pork. Wrap in greaseproof paper and place 
in a hot pan containing a small quantity of hot fat 
(dripping or lard). Place in a slow oven (325° F.) and 
cook till tender. A young fowl (5lb.) takes about 24 
hours. Remove the paper covering during the last 20 
minutes and allow bird to brown if desired. Prepare 
gravy and sauce as above. This is a conservative method 
of roasting and gives excellent results. 


BOILED OR STEAMED FOWL 

To Boil: Older birds may be cooked successfully by 
this method or they may be partially steamed, using only 
a small quantity of water. When boiling, the bird is 
left whole and is immersed in sufficient boiling water 
to cover. Reduce the temperature and allow the bird to 
simmer till tender. The time allowed depends upon the 
age of the bird—a bird of average age and size will be 
tender at the end of 2-3 hours. Seasonings and flavouring 
vegetables are added to the water. If it is desired to keep 
the flesh very white, place slices of lemon on the breast, 
then place a buttered paper over these, and tie up in a 
buttered and floured cloth. After the fowl has been 
removed, the stock is strained and allowed to cool so 
that the fat can be removed. 
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In steaming, the rules for boiling are followed, the 
only difference being that less water is used and that 
the saucepan must have a tightly-fitting lid. 

Boiled or steamed fowl is served with parsley, celery, 
egg, or oyster sauce, any of which are simply prepared. 
Stock thickened, or a medium white sauce, may be used 
as the basis, with chopped cooked celery, chopped parsley, 
chopped hard-cooked egg, or oysters added. In all cases 
the seasoning must be correct in order to develop the 
very best flavour. (See Modifications, Medium Sauce, 
page 131.) 

TO ROAST A TOUGH FOWL 

Place a few stalks of celery and a slice of onion inside 
the bird to flavour it, and place it in a steamer. Steam 
for 1 hour. Carefully stuff it with a good forcemeat, and 
proceed according to general rules (page 117). 


CHICKEN 
CHICKEN CREAM OR SOUFFLE 


10 oz. minced Chicken 4 cup Cream 
4 oz. Bread Panada (page 126) Pepper and Salt 
2 or 3 Eggs Nutmeg and Mace 


Pound the minced meat with the panada, add seasoning, 
yolks of eggs, and cream. Then mix well. Add the 
beaten whites last. Butter some small earthenware 
moulds, fill two-thirds with the mixture, and steam for 
20 minutes. Serve on a potato border with a béchamel 
(page 133) or oyster sauce (page 131). Four servings. 
Alternative Method: Place mixture in greased soufflé 
mould and bake in a slow oven (325° F.) for # hour or 
until set. Serve immediately with mashed potatoes and 
béchamel (page 133) or oyster sauce (page 131). 


CHICKEN MOULD 
1 Ib. cooked Chicken 3 oz. Butter, melted 
4 oz. cooked Ham 2 or 3 Eggs 
4 cup Cream Seasoning 
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Chop meat finely. Add beaten eggs, butter, seasoning 
and whipped cream. Turn into a buttered mould and 
steam 30 minutes. Serve with oyster sauce (page 131). 
Six to eight servings. 


CHICKEN (OR FOWL) PIE 


1 large Fowl 4 teaspoon ground Mace 
3 hard-boiled Eggs, sliced Puff Paste 

2 or 3 slices of Ham (or Bacon) Forcemeat (page 127) 

4 teaspoon Nutmeg 1 cup Stock 


Cut the fowl into joints. Put the neck, legs, backbone 
into a stewpan with 1 onion, herbs, pepper and salt, 
1 blade of mace, and a little water. Stew gently for 
1 or 14 hours. Strain off the liquor to use for gravy. 
Then arrange in a pie-dish a layer of fowl, one of ham, 
one of forcemeat, one of sliced egg, and so on, with 
seasoning of pepper and salt, nutmeg and mace between 
each. Pour in stock. Cover with puff paste, ornament 
and glaze with egg. (See directions for meat pies, page 
90.) Eight servings. 

If to be served cold, bone the joints. 

Sausage meat may be used instead of forcemeat. 


FRIED CHICKEN 


Chicken—jointed 1 cup Brown Gravy 

2 Onions, sliced 6 button Mushrooms 

4 tablespoons Tomato Sauce 1 teaspoon chopped Parsley 
Herbs, Pepper, Salt 1 oz. Butter 


If the chicken is uncooked, toss it lightly in a pan with 
butter and onions till lightly browned. Add other 
ingredients and simmer gently for 1 hour or longer 
until the chicken is tender. Garnish with cut lemon and 
serve with new potatoes. 

See also Fried Rabbit or Chicken (page 124). 


FOWL OR CHICKEN FRICASSEE 


3-4 lb. Fowl 1 Onion, sliced 
2 oz. Butter 4 cup Cream 
1 oz. Flour 2 Egg Yolks 
1 teaspoon Salt Parsley, chopped 


Shake Pepper Herb bag 
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Dismember and skin fowl, separate trimmings and 
giblets. Place onion, herbs, seasonings, giblets and 
trimmings in a saucepan and cover with water. Heat to 
boiling point, then simmer for one hour and strain. 
Reheat stock and when boiling add the fowl. Boil for 
5 minutes, then simmer for 1 hour or until meat is tender. 
Remove meat. Make a roux with flour and butter and 
thicken liquid. Season and add cream gradually while 
stirring. Remove from heat and stir in egg yolks. Replace 
pieces of fowl and serve with parsley garnish. Six 
servings. 

For additional flavour cook 4 small mushrooms with 
fowl; add 1 tablespoon chopped cooked bacon or ham 
or 1 teaspoon lemon juice to sauce before serving. 


SAVOURY CHICKEN 


2-3 lb. Chicken 1 tablespoon Butter 
14 cups Stock 1 tablespoon Flour 

1 Anchovy (or Anchovy Sauce) 1 small Onion, minced 
1 tablespoon Port Wine 


Cut the chicken into neat sections, add to the stock in 
a saucepan and simmer for # hour. Rub flour and butter 
together and use for thickening liquid. Stir till it boils. 
Season. Add onion, anchovy (minced or pounded) and 
wine. Simmer for another 4 hour or until chicken is 
tender. Serve garnished with sippets of fried bread. 
Four servings. 
Tomato Sauce may be used instead of port wine. 


DUCK 
ROAST DUCK 
Ducks should hang a day or two before being dressed. 
Stuff with a sage and onion stuffing. If a pair are cooked 
leave one unstuffed as some people object to the flavour. 
Serve with green peas and brown gravy prepared from 
the drippings and with grilled, sliced oranges. 
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For variety stuff with chopped apples and prunes. 
The former should be sour and the prunes should be 
well soaked till soft, and stoned. Season the mixture with 
salt and pepper. 


STEWED DUCK WITH PEAS 


Cold Duck 1 Onion 
Slices of Ham or Bacon Parsley 

2 oz. Butter 3 cups Stock 
1 pt. Peas 1 oz. Flour 


Brown the cut-up duck and ham in loz. butter. Mix 
the flour with the rest of the butter, melt it and stir in 
the stock; add seasoning and the duck; simmer gently for 
3 hour. Add the peas and simmer again for } hour till 
tender. Garnish with fried bread cut into neat shapes. 

If no peas are available, turnips cut in dice may be 
used. 


STEWED WILD DUCK 


2 Ducks 2 cups Stock 

4 Shallots 1 wineglass Port Wine 
1 oz. Butter 4 Lemon 

1 dessertspoon Flour Pepper and Salt 


Half roast the duck, or use cold roast duck. Cut into 
neat joints. Add the trimmings with the shallots to the 
stock and seasoning. Simmer for 4 hour or longer. 
Strain off the liquid. Melt the butter, mix with the 
flour, stir in the liquid and boil. Add the wine, lemon 
juice, and a little cayenne. Then add the duck and 
simmer for # hour. If the duck is already cooked, just 
warm it through. A squeeze of orange juice may be 
added. 
ROAST GOOSE 

Select a goose with white skin, plump breast and 
yellow feet. When the bird is old, the feet are red. Hang 
for a few days. Pluck and dress (see p. 114). Stuff with 
sage and onion stuffing (see p. 129). Baste well. It 
should take 14-3 hours, depending on the age and size 
of the bird. Serve with giblet gravy (p. 132). 
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RABBIT 

TO DRESS AND TRUSS RABBITS AND HARES 
Choose young animals, which may be known by their 
smooth, sharp claws; the ears of an old animal are 
usually dry and tough. Cut off the forelegs at the first 
joint. Raise the skin from the back and draw it over 
the hind legs. Leave the tail whole, and draw the whole 
skin over the body and slip out the forelegs. Cut the 
skin from the neck and head, skin the ears and leave 
them on. Clean the vent; cut the sinews under the 
legs, bring the legs forward and skewer to the body. 
Lay the head back between the shoulders and run a 
skewer in the mouth, through the back of the head and 
between the shoulders. Clean the inside, wipe it dry, 
and stuff. Sew up the body and tie if necessary. 

Rabbits should be soaked for about $ hour (hares 
longer) in tepid salted water, in order to draw out the 
blood. 

For boiling, the head should be brought round to the 
side and skewered there. 


TO JUG HARE, RABBIT, PIGEON, ETC. 


1 Hare 4 lb. Bacon 

2 Onions 2 tablespoons Mushroom 
A bunch of sweet Herbs Ketchup 

6 Cloves 4 oz. Flour 

3 whole Allspice 4 oz. Butter 

4 teaspoon black Pepper Pepper and Salt 

1 teaspoon Lemon Peel Water or Stock 


Wash the hare and cut into neat joints. Flour thera 
and fry a light brown. Fry the diced bacon. Cover with 
boiling water, or with a rich brown stock made from 
gravy-beef. Add herbs (tied in muslin) and seasonings. 
Simmer till tender; the time depends upon the age of 
the animal. Allow 3-4 hours for hares and pukaki. When 
tender, take out the meat, strain off the onions, herbs, 
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lemon, etc. Thicken the gravy with the butter and flour, 
and boil for 3 minutes. Put back the meat. Add 1 tea- 
spoon of red-currant jelly and 1 wineglass of port wine, 
and serve hot. Forcemeat balls (fried, page 127) may be 
served with this dish. Six servings. 


FRIED RABBIT OR CHICKEN 
Disjoint, roll in flour and salt. Brown in hot butter 
or lard, cover and let cook at a lower temperature until 
tender. Remove and make a milk gravy. For this, 
brown flour in the fat, add milk, season and stir until 
smooth and creamy. 


RABBIT PIE 

Skin and prepare two young rabbits; bone them, and 
cut into neat pieces. Stew the bones and trimmings with 
seasoning of nutmeg, mace, onion, herbs, pepper and 
salt for 1 hour. Strain off the liquor for gravy. Arrange 
the rabbit in layers with slices of bacon or ham and yolks 
of hard-boiled eggs with seasoning between. Pour over 
the gravy from the bones. Cover with puff paste, and 
bake 14 hours. If to be eaten cold, a little gelatin may 
be added to the gravy. 

The rabbit may be cooked before being put in the 
pie; then just cook till the pastry is done. 


STEWED PUKAKI 
Hang for several days. Prepare for cooking according 
to directions for rabbit or hare (page 123). Stew or jug. 


TURKEY 
BOILED ‘TURKEY 
Dress like fowl for boiling. Serve with white, celery, 
mushroom, or oyster sauce (page 131). May be stuffed 
with sausage meat (page 129), or oyster forcemeat (page 
128). Boiled ham, tongue, bacon, or pickled pork should 
be served with this dish. 
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ROAST TURKEY 


Choose a cock turkey with short spurs and black legs. 
Long spurs and pale rough legs indicate that the birds 
are old. Hang for 4 or 5 days (or longer in cold weather). 
Pluck and dress. Fill with forcemeat, allowing about 
8 cups stuffing for a 10 lb. turkey. Put the liver under 
one pinion, the gizzard under the other. Truss firmly 
with a needle and twine or skewers, roast as for fowl, 
but allow 3 hours for a 10 lb. turkey. Serve with gravy, 
bread sauce (page 134), and fried sausages or forcemeat 
balls. 

VENISON 

Hang for 1-2 weeks. Wipe dry daily, using clean 
cloths, and sprinkle with pepper or ground ginger. 
Before cooking, wash in warm water, dry and rub over 
with butter or clarified dripping. To roast, follow 
directions for Pork or Veal (page 66), first covering 
with flour paste or wrapping in greased strong paper. 

Serve with gravy prepared from drippings and hot 
red-currant jelly. 

Joints for Roasting: Haunch, shoulder or neck. 


HASHED VENISON 


Sliced cooked Venison 4 Onion, sliced 

# pt. Mutton Stock 1 tablespoon Red-Currant Jelly 
Salt 4 cup Claret 

Pepper 1 teaspoon Lemon Juice 

4 oz. Flour 


Heat stock, jelly, claret, seasoning and onion and allow 
to boil. Remove onion. Dredge venison with flour; add 
to the liquid. Heat thoroughly, add lemon juice and 
serve with red-currant jelly or with prunes cooked in 
stock flavoured with lemon juice. Garnish with small 
forcemeat balls (page 127), and crofitons of fried bread. 


Cuaptsr IX 


STUFFINGS and FORCEMEATS 


The chief function of stuffings or forcemeats is to 
add interesting flavour and variety to the meat or fish. 
In addition, stuffings serve to stretch the quantity of 
meat, thus increasing the size of each portion. This is 
an important consideration when meat is in short supply. 

For stuffings, choose bread not less than 24 hours old. 
Prepare crumbs by grating on a coarse grater or by 
rubbing through a coarse sieve or colander. Bread cut 
into small dice is sometimes used when preparing a 
simple stuffing for fowl. 


BREAD PANADA 


6 oz. Bread 1 oz. Butter 
2 tablespoons White Stock Seasoning to taste 


Remove crusts and soak bread in tepid water for about 
20 minutes; wring in a clean cloth to squeeze away the 
water. Put in a saucepan with the butter and stock, stir 
till it becomes a smooth paste and leaves the sides of 
the pan. 

Panadas are used as a base for forcemeats. 


FORCEMEAT FOR BAKED FISH 


4 lb. Breadcrumbs Salt, Pepper, Mace to taste 
14 teaspoons Herbs Milk or Cream 
10 Oysters 1 or 2 Eggs 


24 oz. Suet 
Scald and beard the oysters, mince with the suet and add 
to other ingredients. Moisten with a little of the oyster 
liquor, the milk (cream) and the yolk of the egg. Cook 
till it thickens. Stuff the fish and sew it up. One or two 
anchovies may be added. 
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FORCEMEAT BALLS 


4 lb. Beef or Veal Salt and Pepper to taste 

4 lb. fat Bacon Nutmeg and Mace to taste 

1 teaspoon grated Lemon Peel 1 teaspoon Parsley and Herbs 
Chop and pound the ingredients well together. Bind 
with a beaten egg, form into balls, and fry in fresh 
dripping till a light brown colour. Temperature 385° F. 


GOOSE STUFFING 


3 large Apples 3 or 4 Sage Leaves 

3 large Onions : 1 teaspoon Lemon Rind 

Boiled Potatoes 4 teaspoon Thyme 
Tie the herbs in muslin and put them with the apples 
and onions in a pot, adding water to almost cover. Boil 
till soft enough to pulp. Remove the herbs and put the 
rest through a sieve. Add well-mashed potatoes till it is 
of a proper consistency for stuffing. Season with pepper 
and salt to taste. 


PLAIN STUFFING (for Veal, Fish) 


4 Ib. Beef Suet 1 breakfastcup Breadcrumbs 

1 dessertspoon Parsley 4 teaspoon Pepper 

1 Egg 1 teaspoon Salt 
Mince the suet and parsley, mix with crumbs, pepper 
and salt. Moisten with a little stock or milk, and bind 
with a beaten egg. 


Modifications 


1. Add 2 oz. minced ham or lean bacon, the grated 
rind of 4 lemon, 1 teaspoon mixed herbs, $ teaspoon 
ground mace and 1 egg. Omit stock or milk. 


2. Veal Stuffing: Add 1 teaspoon grated lemon rind. 
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MINT STUFFING FOR LAMB 


14 tablespoons chopped Onion 4 cup fresh Mint leaves 
3 tablespoons chopped Celery 3 cups Breadcrumbs 
and leaves Salt 

4 tablespoons Dripping Pepper 
Fry the onion and celery in the dripping but do not 
brown. Add mint leaves and breadcrumbs, seasoning 
and mix together. Stuff shoulder (3-4 lb. cut with pocket 
on bone—“cushion” type). If shoulder boned out, use 
half the quantity of stuffing—spread over meat, roll and 
tie with string. 


RICH STUFFING FOR TURKEY, FISH, ETC. 


4 Ib. parboiled Veal Pepper and Salt to taste 

4 Ib. lean Ham or Bacon 4 teaspoon each pounded Mace 
1 doz. Oysters and Nutmeg 

1 Egg 14 oz. Butter or Suet 


1 cup Breadcrumbs 


Scald and beard the oysters, then mince them and add 
to the minced veal and ham and other ingredients. 
Moisten with a little of the oyster liquor and bind with 
a beaten egg. 

Less veal and more oysters may be used if preferred. 
For 10-12 lb. bird prepare 8 times this quantity. 


APPLE AND RAISIN STUFFING 
(For Geese or Turkeys) 


4 cup diced salt Pork or Bacon 6 medium tart Apples, diced 


1 cup chopped Celery 1 cup seedless Raisins 
1 cup chopped Onion 4-4 cup Sugar 

7 cups Breadcrumbs 2 teaspoons Salt 

$4 cup chopped Parsley 4 teaspoon Pepper 


Fry pork or bacon until crisp. Remove pieces. Cook 
celery, onion and parsley in the fat 3 minutes and 
remove. Put apples in the fat, sprinkle with sugar, cover 
and cook slowly until glazed. Add crumbs, pork scraps, 
celery, onions, parsley, and seasonings. Sufficient for 
10-12 Ib. goose or turkey. 
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SAGE AND ONION STUFFING 
(For Ducks, Geese, Pork) 


3 or 4 Onions 4 oz. Breadcrumbs 
9 Sage Leaves 14 oz. Butter 

1 teaspoon Salt 4 teaspoon Pepper 
1 Egg 


Place the onions in boiling water and boil for about 10 
minutes. Scald the sage leaves. Chop the onion and 
sage very finely and mix with the other ingredients. May 
add finely chopped cooked liver. 


SAUSAGE STUFFING (for Turkey) 


2 lb. lean Pork or Bacon 1 teaspoon Salt 
4 cup Breadcrumbs 4 teaspoon Pepper 
4 teaspoon Mixed Herbs Giblets, chopped 


Mince the meat and add to the breadcrumbs, seasonings 
and giblets. Mix well and moisten with a little stock. 
Sufficient for a medium-sized turkey. 


STUFFING FOR FOWLS 
Two cups stale breadcrumbs. Season with salt, pepper 
and herbs. Rub half cup butter into the crumbs (add 
no other moisture). Stuff the fowl in both the body and 
neck. Sew up and skewer. Sufficient for a 4 1b. bird. 


CuarTer X 


SAVOURY SAUCES 
AND GRAVIES 


There are many types of sauces, each having varia- 
tions. The most widely used are:—Foundation White or 
Cream sauces, Brown sauces, Velouté, Béchamel, Tomato, 
Drawn Butter and Hollandaise sauces. Savoury Butters 
may be included, and would be classified as “hard” sauces. 


White Sauces 
TYPE BUTTER FLOUR LIQUID USB 
Milk 
1. Thin - | $ oz. ort level | $ oz. or 1 level | 1 Cup | Soups 


Tablespoon Tablespoon 


2. Medium - | 1 oz. or 2 level | } oz. or2 level | 1 Cup | Vegetable 


Tablespoons | Tablespoons Sauces, 
Scalloped 
Dishes 
3. Thick - | 14 0z. or 3 02. or 1 Cup | Souffiés, 
3 level 3 level nie 
Tablespoons | Tablespoons illings, 
Ragouts 
4. Very thick | 2 oz. or 4 level | 10z. or 4 level | 1 Cup | Croquettes 
Tablespoons | Tablespoons 


SEASONING: } teaspoon salt, } teaspoon pepper, to 1 cup liquid 


Melt the butter, add the flour, and stir well; cook one 
minute. This cooked combination of flour and fat is 
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known as the “Roux.” Add the liquid very gradually, 
stirring carefully, and bring to the boil. Simmer 1 minute. 


Modifications of Medium Sauce 


1. Parsley Sauce: Add 2-4 tablespoons of chopped 
parsley. 


2. Egg Sauce: Add 2 diced, hard-cooked eggs, and 
additional salt if desired. Serve with boiled or steamed 
fish. 

3. Horse-radish Sauce (I): Add 4 cup grated horse- 
radish, drained, and § to $ teaspoon of prepared mustard 
if desired. If horse-radish is dried, use 1 tablespoon. 
Serve with boiled or roast beef, corned beef or ham. 


4. Mustard Sauce: Add 2 teaspoons prepared mustard. 
Serve with corned beef or grilled fillet of haddock. 


5. Cheese Sauce: Add } to 1 cup grated medium 
cheese. Stir over low heat or over boiling water till 
cheese melts. Serve with rice, macaroni, fish, eggs, or 
vegetables. 


6. Oyster Sauce: Simmer } dozen oysters in their 
liquor until the edges begin to curl (3 minutes). Add to 
hot sauce and serve at once. Serve with omelettes or fish 
custards, 

7. Cream Sauce: Use thin cream or a mixture of half 
milk and half cream, as the liquid in a medium sauce. 
Serve with baked or boiled fish, meat loaves, croquettes, 
etc. 

8. Onion Sauce: Add 4 cup cooked, diced onions and 
shake nutmeg. Serve with boiled mutton or game. 


9. Caper Sauce: Add 24 tablespoons capers and 
additional sauce as required. 

10. Celery Sauce: Use chicken broth as liquid in 
medium sauce. Add 1 cup cooked, diced celery and a 
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shake of nutmeg to flavour. Serve with boiled poultry 
or game. 

11. Drawn Butter Sauce: Use proportions as for 
medium sauce. Use water instead of milk, and when 
the sauce is cooked, gradually beat in 1 oz. butter. Serve 
with vegetables, baked or grilled fish or shellfish. 


Modifications of Drawn Butter Sauce 
(i) Mock Hollandaise Sauce: Add 1 teaspoon lemon 
juice and add the sauce gradually to 1 or 2 beaten egg 
yolks while stirring. Serve with fish, cauliflower, or 
lamb chops. 
(ii) Anchovy Sauce: Add 1-2 teaspoons anchovy sauce 
or paste. Serve with boiled or fried fish. 


GRAVY 
2 tablespoons Meat Dripping 4 teaspoon Salt 
3 tablespoons Flour $ teaspoon Pepper 


1 cup Meat or Vegetable Stock 
Stir the flour into the fat in the baking-pan and allow 
it to brown. Stir constantly. Gradually add stock, stirring 
until mixture boils and thickens. Simmer for 3 minutes. 
Add seasoning. 

Modifications 

1. Cream Gravy: Substitute thin cream for stock 
when preparing gravy to serve with fried chicken. 

2. Giblet Gravy: Simmer giblets and poultry trim- 
mings in water to cover till tender. Strain, substitute 
liquid for meat stock. Add finely-chopped giblets to 
gravy before serving. Serve with roast poultry. 

3. Onion Gravy: Add 4 cup chopped onions, sautés. 

4. Mushroom Gravy: Fry in small quantity of butter 
4 dozen sliced medium mushrooms, add 4 teaspoon 
Worcestershire sauce. 
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5. Velouté Sauce: Substitute veal or chicken stock for 
milk in medium sauce. Serve with grilled or baked fish 
or croquettes. 


6. Béchamel Sauce: Use 1 cup chicken stock instead 
of 1 cup milk in medium sauce. Cook in the stock for 
flavour: 1 slice onion, 1 slice carrot, 4 bay leaf, sprig 
parsley, 6 peppercorns. Strain and add 4 cup thin cream 
and proceed as for medium white sauce. Serve with 
chicken. 


7. Tomato Sauce: Substitute 1 cup tomato purée 
(thin) for 1 cup milk in medium white sauce. Add 4 
teaspoon grated onion. Serve with fish, croquettes, meat 
loaves, omelettes, spaghetti, macaroni, etc. 


Modifications of Tomato Sauce 


(i) Tomato Cheese Sauce: Add 4 cup grated medium 
cheese. Stir over low heat till cheese melts. 


(ii) Curry Sauce: 1 cup stock, 1 sliced onion, 1 sliced 
tomato. Cook till vegetables are tender, strain, and use 
as liquid in preparation of medium sauce. Add 1 
dessertspoon of curry powder mixed to smooth paste 
with 1 tablespoon of stock. Serve with meat or fish. 


APPLE SAUCE 


1 lb. Apples 4 oz. Butter 
+ oz. Sugar 4 cup Water 


Peel, core and slice apples. Place in pan with water and 
simmer till tender. Force through sieve, add sugar and 
butter. Stir till sugar dissolves and butter melts. Serve 
hot with roast pork, goose, duck or with fried pork 
sausages. Six to eight servings. 
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BREAD SAUCE 
4 pint Milk 2 Cloves 
4 oz. Butter Small piece Mace 
4 teaspoon Salt 4+ Onion 


2 cup Breadcrumbs 
Scald milk with onion, cloves and mace. Strain, add 
breadcrumbs and allow to stand for 3-1 hour. Add butter 
and seasonings and beat thoroughly. Serve hot with 
roast poultry. Eight to ten servings. 


MINT SAUCE 
14 cups Water 4 cup Lemon Juice 
4 cup chopped fresh Mint 1 oz. Sugar 
4 cup Vinegar 4 teaspoon Salt 


Simmer vinegar, 1 cup water, and $ cup mint until 
reduced to half original quantity; remove from heat and 
strain. Add remaining water, lemon juice, and sugar 
and salt. Chill thoroughly, then add remaining mint 
leaves. Serve with roast lamb. 


DEVILLED SAUCE 


4+ cup Worcestershire Sauce 4 cup Chutney 

+ cup Tomato Ketchup 1 pint Brown Gravy 
4 oz. Mustard 4 teaspoon Salt 

1 teaspoon Horse-radish Shake Pepper 


Use with equal quantities of finely-diced or minced 
kidney, meat, poultry. Three cups sauce. 


CREOLE SAUCE 


1 oz. Butter 2 medium Tomatoes, peeled and 
+ oz. Flour sliced 

2 tablespoons chopped Onion 1 cup Stock 

4 tablespoons minced green 1 teaspoon Salt 


Capsicum or Sweet Chilli $ teaspoon Pepper 
4 cup sliced Mushrooms 


Fry onion and capsicum in butter for 5 minutes, add 
flour and seasonings, and stir until browned; add 
tomatoes and mushrooms, and cook 2 minutes. Add 
stock and bring to boil. Serve with omelettes, spaghetti, 
fish or vegetables. Two cups sauce. 
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CIDER AND RAISIN SAUCE 
+ cup brown Sugar + cup seeded Raisins 
1 tablespoon Cornflour 4 small pieces stick Cinnamon 
Dash Salt 8 whole Cloves 
1 cup Cider 
Mix the sugar, salt and cornflour. Add the cider, raisins 
and spices tied in a bag. Bring to the boil while stirring. 


Simmer for 3-5 minutes. Remove spices. Serve with hot 
baked ham. 


RAISIN SAUCE 


+ cup Brown Sugar 1 tablespoon Butter 

1 tablespoon Flour 13 cups boiling Water 
1 teaspoon Mustard % teaspoon Salt 

4 cup Lemon Juice & teaspoon Pepper 

1 teaspoon grated Lemon Rind 4 cup Seeded Raisins 


Wash raisins. Mix dry ingredients, add water and lemon 
juice gradually while stirring. Cook slowly for five 
minutes. Add raisins and lemon peel then butter. Serve 
hot with sliced tongue or ham. 


BARBECUE SAUCE 


1 cup Meat Stock Salt 
cup thick Tomato Sauce or 1 Bay Leaf 
Catsup 3 Cloves 
teaspoon Celery Seed 2 tablespoons brown Sugar 
medium Onions, sliced Dash Cayenne 
clove Garlic, sliced 4 tablespoon grated Horse-radish 
4 tablespoon Worcestershire 2 tablespoons Lemon Juice 
Sauce 


To the stock add all the ingredients except the lemon 
juice and horse-radish. Simmer for 4 hour, strain and 
add remaining ingredients. Season to taste and serve 
hot with meat cooked over open fire or pit. 


HOLLANDAISE SAUCE 


4 oz. Butter 4 teaspoon Salt 
2 Egg Yolks Few grains Cayenne 
1 tablespoon Lemon Juice $ cup boiling Water 


Divide butter in 3 pieces. Put 1 piece in pan with egg 
yolks and lemon juice. Cook over hot, not boiling, water, 
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stirring constantly with wire whisk until butter is melted. 
Add second piece of butter, and as mixture thickens 
third piece. Add water, cook 1 minute, and season. 
Serve with vegetables, fish and shell-fish. 
Modification 
Cucumber: Add 1-14 cups drained, chopped cucum- 
ber. Serve with fish. 


MAITRE D’HOTEL BUTTER 


2 oz. Butter 2 teaspoons finely-chopped 
14 tablespoons Lemon Juice Parsley 
4 teaspoon Salt Dash of Pepper 


Cream butter, add parsley, seasonings, and lemon juice. 
Beat till fluffy. Serve on grilled steak, chops, or fish. 
Modifications 

1. Anchovy: Omit 1 tablespoon lemon juice. Season 
with anchovy paste or sauce. Use on savouries or 
canapés. 

2. Parsley: Chop parsley very finely, dry in muslin or 
cheese cloth. Use 4 teaspoons or sufficient to give green 
colour and omit 1 tablespoon lemon juice. Use on 
savouries or canapés. 

3. Egg Yolk: Omit 1 tablespoon lemon juice and 
parsley and combine with 2 sieved hard-boiled egg yolks. 
Use on savouries and canapés. 

4. Curry: Omit 1 tablespoon lemon juice and parsley 
and add 1-2 teaspoons curry powder. Use on savouries 
or canapés. 


HORSE-RADISH SAUCE (Il) 


4 cup Cream 2 level tablespoons Horse-radish 
2 teaspoons made Mustard (if dried, soak in 2 table- 
4 teaspoon Salt spoons milk) 

Shake Pepper 2 tablespoons Vinegar 


Combine ingredients, heat but do not boil and serve with 
hot roast beef. 
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VEGETABLES 


SELECTION OF VEGETABLES 

1. Buy only the best quality and buy in season. 

2. Choose markets which are known to be clean and 
operated under hygienic conditions. 

3. Buy the green and other perishable vegetables fresh 
every day and in quantities sufficient for use. 

4. Buy root vegetables in larger quantities and store 
in a cool, dark place. 

5. Spread out on wire trays if possible and see that 
there is good ventilation. 


PREPARATION OF VEGETABLES 

1. Wash thoroughly in clean running water—do not 
soak unless the vegetable is affected with blight—then 
soak in a salt solution (1 oz. salt : 1 qt. water) for as short 
a time as possible. If necessary to prepare them in 
advance, wrap in a porous damp cloth. 

2. If vegetables must be peeled, less food value is lost 
if they are peeled after cooking. 


COOKING OF VEGETABLES 
Suitable methods are: Boiling, steaming, broiling or 
grilling, and baking. 
Note: Baking soda is never used when cooking vege- 
tables, for, although in some cases colour is improved, 
nutriment is sacrificed. 
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GREEN VEGETABLES 

These include the leafy vegetables: Cabbage, kale, 
spinach or silver beet, Brussels sprouts, broccoli, French 
beans, broad beans, peas. 

Have a small quantity of boiling, salted water (1 tea- 
spoon salt to 1 quart water). Add the vegetables, cover 
and bring quickly to boiling point again. Boil rapidly 
till vegetables are just tender. Drain thoroughly, season, 
add butter and serve immediately. Reserve water for 
soups and sauces. 

If a larger quantity of water is used during cooking, 
the lid may be removed during the cooking period. This 
procedure may improve the colour very slightly, but it 
allows also for some destruction of the vitamins, and, 
at the same time, it is always difficult to use the extra 
water in soups and sauces. 

It is an advantage to shred the leaves of vegetables 
such as cabbage, kale, silver beet, and coarse lettuce. 

Boil for 10-15 minutes; peas or beans 15-25 minutes. 

Exception: English and New Zealand spinach, cook 
without water, but add a small piece of butter. Stir at 
first till water exudes from leaves. 

All green vegetables must be served immediately they 
are cooked or the colour will deteriorate and Vitamin C 
value be reduced. 

Asparagus: Tie in bundles and cook in a little boiling 
salted water, standing upright with the tips out of 
water. If the saucepan is not deep enough, invert 
another saucepan over the first. When cooked, drain, 
remove strings and serve with melted butter or 
hollandaise sauce (see p. 135). 

Globe Artichokes: Wash artichokes; remove dis- 
coloured outer leaves, cut off stalk close to the bottom. 
Drop into rapidly boiling salted water to cover and cook 
till tender (25-30 minutes). Drain and serve with melted 
butter or hollandaise sauce (page 135). 
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YELLOW VEGETABLES 

Carrots, parsnips, corn, swedes, marrow, pumpkin, 
squash, sweet potatoes. Cook till tender in a small 
amount of boiling, salted water. Time, 10-20 minutes. 
Drain, season, and serve with butter or with a suitable 
sauce. 

Exception: Carrots, parsnips, swedes—use sufficient 
boiling, salted water to just cover and cook till tender. 
Time, 20-45 minutes. 

If the greatest amount of the nutriment is to be 
retained, these vegetables should be in moderately large 
pieces or steamed. 

STEAMED VEGETABLES 

Steaming is a valuable method of cooking, for most 
of the nutriment present in the vegetable is retained. 
Suitable varieties for steaming are: Potatoes, carrots, 
Parsnips, marrow, pumpkin, sweet potatoes. Sprinkle 
salt over the vegetables in the steamer and allow approxi- 
mately half as long again for steaming as for boiling. 

Marrow may be steamed, cooked in a saucepan with 
a little butter, or roasted. It is best baked without 
removing the skin until it is done. Then scrape from 
the shell, add butter and seasoning, and mash it. 


STEWED CARROTS 

Slice the carrots and let them fry lightly in butter. 
Just cover with stock and let them stew gently till tender. 
Remove the carrots, reduce the stock, add a little chopped 
parsley to it, and pour it over the carrots. Serve with 
roast pork or sausages. 

WHITE VEGETABLES 

Cauliflower, salsify, onions, white turnips, Jerusalem 
artichokes—all belonging to the strong-flavoured varieties 
—and potatoes. 

If the strong flavour is to be moderated, then cook in 
a liberal quantity of boiling, salted water till tender. 
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Place cauliflower in the water, head up. Use sufficient 
boiling, salted water to just cover the vegetable. The 
addition of a little lemon juice to the water will help 
to retain the white colour. Time, 20-35 minutes, 
according to vegetable. 

Salsify: Wash and scrape, place in a weak solution 
of vinegar or lemon juice and water to prevent dis- 
coloration. Drain, cut in slices or leave whole and drop 
into boiling salted water. Boil, covered, 20-45 minutes, 
or until tender. Serve with butter or medium white 
sauce (page 130). 


RED VEGETABLES 

Beetroot and red cabbage. The addition of 4 cup of 
lemon juice or vinegar to each quart of water used sets 
the colour. Leave skins and stems on the beetroot and 
test by rubbing the skin gently, for, when tender, the 
skin lifts off. Plunge the vegetable into boiling, salted 
water. For beetroot, use a liberal amount of water; for 
cabbage, just sufficient to almost cover the vegetable; 
cabbage should be shredded. Time: Beetroot, 30-60 
minutes; cabbage, 10-15 minutes. 


HARVARD BEETS 
1 cup Vinegar 4+ cup Sugar 
4 cup Cornflour Salt 
1 cup Beet Water 


Boil vinegar and water with sugar, thicken with corn- 
flour, and pour over beets. Sufficient for about 34 lb. beets. 


DRIED VEGETABLES 
Peas, beans, and lentils: Wash well and soak in warm 
water (proportion, 1 cup vegetable :4 cups of water). 
Leave overnight, drain, and cook in fresh, boiling, salted 
water, sufficient to cover the vegetable. Time: Lentils, 
30-60 minutes; split peas, 30-60 minutes; lima or butter 
beans, 2-3 hours; haricot beans, 34 hours. 
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Note: The water in which vegetables have been 
cooked should be reserved and used in soups, gravies, 
and sauces. 


BAKED VEGETABLES 


Suitable varieties: Potatoes, sweet potatoes, marrow, 
pumpkin, squash, carrots, parsnips, onions, eggfruit. 

Prepare the vegetable by washing and peeling, cutting 
in medium, even-sized pieces. 

Dip first in seasoned flour the following: Potatoes, 
sweet potatoes, carrots, parsnips, and eggfruit. 

Parboil first the following: Carrots, parsnips, and 
onions. 

Then proceed as follows:—In a baking-dish put suffi- 
cient fat to cover it at a depth of 4 inch. Heat in a hot 
oven (400° F.), add the vegetables and bake 4-1 hour. 
Turn over frequently in the fat to allow vegetables to 
brown. Just before serving drain off all the fat and return 
to the oven for 5 minutes. Then turn vegetables out on 
white absorbent paper to drain. Serve with roasted or 
baked meats. 


POTATOES IN JACKETS 


Choose medium and even-sized potatoes free from 
blemish. Scrub, dry and rub over surface with sweet 
dripping or salad oil. Bake in hot oven (400° F.) for 3-1 
hour. Test by pressing with the fingers—do not prick. 
When cooked, remove from oven and open immediately 
to allow steam to escape. Cut a cross on top of each, press 
gently from the bottom to force the potato to open and 
expose the white interior. Season with salt and pepper, 
place a small piece of butter on top of each, and garnish 
with parsley and paprika. Sweet potatoes may be cooked 
and served in the same manner. 
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Stuffed Baked Potatoes: Cut a slice from the top of 
each potato. Remove the inside and mash with butter, 
salt, and pepper. Replace in shell and brown in hot oven 
(400° F.). 

Modifications 

1. Cheese: Add grated cheese to the mashed potato 
before replacing in shell. 

2. Bacon: Add 1 tablespoon chopped, cooked bacon 
for each potato before replacing mashed potato in shells. 


GLAZED VEGETABLES 


6 medium Sweet Potatoes 1 cup Water 
8 oz. Brown Sugar 1 oz. Butter 


Wash potatoes, cook till tender (steam or boil). Drain, 
peel, and cut in halves lengthwise. Boil the sugar and 
water, dip potatoes into the syrup, and place in a greased 
baking-dish. Dot with the butter and pour over the 
remaining syrup. Bake in hot oven (400° F.) for 20 
minutes. Baste occasionally. Other suitable vegetables: 
Carrots, parsnips, onions. 
Modification 

Vegetables and Honey: Omit water and use 1 cup 
honey instead of brown sugar. Bake in moderate oven 
(350° F.) for 4 hour. 


VEGETABLES WITH WHITE SAUCE 
Two to three cups freshly-cooked vegetable, 1-14 cups 
medium white sauce (page 130). Pour white sauce over 
the vegetable just before serving. Four to six servings. 


Modifications 
1, Creamed Vegetables: Use any combination of 
freshly-cooked or left-over vegetable and heat thoroughly 
in the sauce. Serve alone, on toast, in patty cakes or with 
a ring of cooked rice or spaghetti. 
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2. Vegetables au Gratin: Pour the creamed vegetable 
mixture into a greased baking-dish, cover with 4 cup 
buttered crumbs, and bake in a moderate oven (375° F.) 
till the crumbs are brown. 44 cup grated cheese may 
be mixed with crumbs. 


3. Scalloped Vegetables: Use cheese sauce (page 131) 
in place of white sauce and arrange in the greased baking- 
dish alternate layers of vegetables and cheese sauce. Top 
with 4 cup buttered crumbs and bake in a moderate oven 
(375° F.) till the crumbs are brown (10-15 minutes). 
Four to six servings. 


4. Curried Vegetables: Add 1-2 tablespoons (level) 
curry powder to the sauce and serve with rice border 
and sweet chutney. 


VEGETABLE SHORTCAKES 
Serve creamed vegetables between halves and over the 
tops of plain scones. Garnish with parsley and paprika. 


SPANISH ONION PIE 

Peel and slice 4 or 5 Spanish onions. Butter a pie-dish 
and line it with breadcrumbs. Then put a layer of 
chopped onions, seasoning of pepper and salt and some 
pieces of butter. Proceed with alternate layers of crumbs 
and onion till the dish is full. Have a layer of buttered 
crumbs last. Pour over a cup of milk or gravy and bake 
13 hours in moderate oven (350° F.). 


MASHED POTATOES 


1 lb. boiled or steamed Potatoes Salt 

4 oz. Butter Pepper 

Milk, scalded 
Mash till free from lumps, season, add butter and hot 
milk. Beat till white and fluffy. Serve very hot. Four to 
five servings. 
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Modifications 

1. Parsley Potatoes: Add 2 tablespoons finely-chopped 
parsley to mashed potatoes. 

2. Browned Potatoes: Bake in greased pan in hot 
oven (400° F.) until brown. 

3. Italian Potatoes: Add 2 egg yolks well beaten, fold 
in 2 stiffly-beaten whites. Bake in greased pan in 
moderate oven (350° F.) 20-30 minutes. 


POTATO BALLS (1) 


2 cups mashed Potatoes $ teaspoon Pepper 

1-2 Eggs 4 cup chopped cooked Ham 

4 teaspoon Salt 1 tablespoon chopped Parsley 
Combine ingredients and drop spoonfuls into hot, deep 
fat at temperature 385° F. (See Frying, page 67). Or 
shape into balls, dip in egg and breadcrumbs and fry 
in hot deep fat at 385° F. 


POTATO BALLS (Il) 
Using special cutter, shape balls from large, peeled 
potatoes. Sprinkle with salt, steam till tender and serve 
with Maitre d’hétel butter (page 136). 


POTATO CHIPS AND STRAWS 

Wash and peel potatoes and cut in one of the follow- 
ing ways: 

1. French-fried potatoes—in thick match-like strips. 

2. Saratoga chips—cut thin slices. 

3. Straws—very thin, match-like strips. 

4. Lattice chips—use special cutter. 

Soak chips for 4-1 hour in cold water. Drain, dry 
thoroughly and cook in hot, deep fat at 395° F. (See 
Frying, page 67). Drain, sprinkle with salt and dash of 
cayenne. Serve hot. Straws and saratoga chips may be 
stored in a tin with well-fitting lid and reheated just 
before serving. 
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MUSHROOMS STEWED 


Wash the mushrooms in two or three waters. Cut off 
part of the stalk and peel the tops. Simmer them in 
some brown stock or gravy and season with nutmeg, 
cayenne and salt. Cook from 20 to 30 minutes. Or 
simmer in butter and the juice of half a lemon. After 
the mushrooms are cooked, add flour and milk, or cream, 
to make a sauce. Season with nutmeg, pepper and salt. 
Also good stewed with eggs broken over them, keeping 
yolks whole, and baked in a pie-dish in the oven. 
Temperature 350° F. 


MUSHROOMS BAKED 
Place a piece of butter on each and set in a baking- 
dish. Sprinkle with pepper and salt and bake about 20 
minutes in a moderate oven (350° F.). Serve with the 
juice poured round. 


TOMATOES BAKED 
Slice the tomatoes into a baking-dish. Sprinkle with 
pepper and salt. Cover with breadcrumbs and pieces of 
butter and bake from 20 to 30 minutes in moderate oven 
(350° F.). The tomatoes may be baked whole. Serve 
alone or with roast meat. 


TOMATOES STEWED (I) 
Stew the tomatoes in some good gravy or stock for 
about 20 minutes. Thicken the gravy with flour, add 
butter and seasoning to taste. 


TOMATOES STEWED (Il) 

Slice the tomatoes into a saucepan. Season and 
add some pieces of butter. Cover and simmer for 
10 minutes. Add 1-2 tablespoons of vinegar and serve 
with roast meat. 
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ILLUSION CHOPS 
2 cups Vegetable Pulp 4 teaspoon Pepper 
1 cup very thick (No. 4) White Macaroni pieces 
Sauce (page 130) eg 
1 teaspoon Onion Juice 1 tablespoon cold Water 
2 teaspoons chopped Parsley Dried, fine crumbs 


1 teaspoon Salt 
Combine vegetable pulp, sauce, seasoning. Spread on a 
board and shape in form of cutlets. Brush with egg 
mixed with the cold water, dip in crumbs, and fry in 
deep fat at 385° F. (temperature that will brown an inch 
cube of bread in 40 seconds). Stick a piece of macaroni 
in the end of each and serve with cheese sauce (page 131) 
or tomato sauce (page 133). Six to eight servings. 

Vary by using mashed potatoes instead of white sauce. 
Use egg to bind. 


BAKED BEANS AND PORK 


4 cups Haricot or Lima Beans 4 teaspoon Worcestershire Sauce 
4 Ib. fat salt Pork 4 teaspoon dry Mustard 

2 teaspoons Salt Boiling Water 

4 cup Treacle or Golden Syrup 


Wash and soak beans in water overnight, drain, cover 
with fresh water, and simmer till beans are almost cooked. 
Pour into a heavy casserole. Prepare the pork by scalding 
it. Scrape and score the rind and press into the top of 
the beans. Leave the rind exposed. Mix the treacle and 
seasoning together, add 1 cup boiling water and pour 
over the beans. Add additional water to cover if neces- 
sary. Cover and bake in a slow oven (250°-300° F.) for 
6-8 hours, adding additional water if necessary. During 
the last 4 hour uncover, to brown the pork and beans. 
Tomato slices and onion may be added. Six to eight 
servings. 


BEAN LOAF 
4 cups cooked Bean Pulp 1 tablespoon chopped Parsley 
4 lb. grated Cheese 1 teaspoon Salt 
4 lb. soft breadcrumbs 4 teaspoon Pepper 


4 cup chopped cooked Bacon Milk and vegetable Stock 
1 tablespoon Onion Juice 
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Mix all ingredients together, using sufficient milk or 
vegetable stock to moisten. Place in a greased baking- 
dish and bake in a slow oven (300° F.) for 4-4 hour. 
Baste with mixture of 1 tablespoon butter and 4 cup hot 
water. Serve with egg sauce, cheese sauce, parsley sauce 
(page 131), or tomato sauce (page 133). Six to eight 
servings. 
STUFFED VEGETABLES 

Beetroot (cooked), tomatoes, red or green capsicums 
are some suitable varieties. Hollow out the vegetables 
and fill the cavities with any savoury vegetable or cheese 
mixture; top with buttered crumbs. Bake in moderate 
oven (375° F.) 15-30 minutes, or until the vegetable case 
is just tender and the crumbs brown. 

STUFFED TOMATOES AU GRATIN 


7 or 8 Tomatoes Seasoning 


A few Mushrooms 2 tablespoons minced Ham 
4 Onion 2 tablespoons Butter 
1 cup Breadcrum| 1 dessertspoon chopped Parsley 


Melt the butter, a all the other ingredients and stir 
over the fire for 7 or 8 minutes. Cut a small piece out 
of the smooth end of each tomato. Scoop out the centre 
with a teaspoon. Add some of this part to the mixture 
in the pan. Then fill the tomatoes with the forcemeat. 
Place them in a pie-dish and strew them with brown 
breadcrumbs and a little grated cheese. Bake them from 
20 to 30 minutes in a moderate oven (350° F.). 


STUFFED VEGETABLE MARROW 
Take a medium-sized vegetable marrow. Skin it. 
Cut a piece out of the side of it and take out the seeds 
with a spoon. Stuff it with a good forcemeat, and either 
stew it in a rich sauce, or bake it in a hot oven from 1 to 
14 hours. Serve with white sauce flavoured with lemon 
or with cheese sauce (page 131). 
If baked, it should be sprinkled with buttered crumbs 
over the stuffing. Temperature of oven 400° F. 
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CORN PUDDING 


1 cup Corn (if tinned corn used, 1 oz. melted Butter 


drain off liquid) 1 oz. Sugar 
1 cup soft Breadcrumbs 4 cup Milk or Milk and Corn 
2 Eggs, slightly beaten Liquid 
1 teaspoon Salt 2 teaspoons grated Onion 
4 teaspoon Pepper 6 Bacon rashers 


Beat the eggs into the other ingredients. Pour into a 
greased baking-dish and bake in a cool oven (330° F.) 
for 30-45 minutes. Before serving, place strips of grilled 
bacon over the top. Garnish with parsley. Serves six. 


KEDGEREE 
4 oz. Brown Rice 4 oz. Dripping 
2 oz. Lentils or other dried 1 teaspoon Salt 
pulses 1 teaspoon Pepper 


1 medium Onion 
Wash rice and lentils and boil in salted water till tender. 
Drain, cut the onion into very fine strips and fry in the 
dripping in a hot frying-pan till brown. Drain off the 
fat into the rice and lentil mixture, add salt and pepper. 
Serve with onions on top and garnish with parsley. 
Six servings. 


BROAD BEANS 4 la POULETTE 


4 cups shelled Beans 1 Egg Yolk 
1 cup of Stock 2 or 3 tablespoons Cream 
Herbs Pepper and Salt 


Boil the beans till nearly tender. Drain and put with 
the stock and herbs and a little sugar. Stew till tender. 
Beat up the yolk of an egg with the cream and add it 
to the beans and stock. Let it all come nearly to boiling 
point and then serve. 


QUICK POTATO CHEESE 


2 lb. Potatoes, cooked and 2 Leeks or Onions, chopped 
mashed and fried 
4 oz. Cheese, grated 


Mix and place in greased baking dish. If vegetables are 
hot, brown under griller or bake in hot oven (400° F.) 
for about 20 minutes. Six to eight large servings. 
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POTATO OR PUMPKIN CAKES 


3 cups Mashed Potatoes or Flour 
Pumpkin 4 tablespoon Dripping 
1 Egg, slightly beaten 1 teaspoon Salt 


1 tablespoon Chopped Parsley Shake Pepper 
Combine ingredients, flour board slightly and mould 
mixture into cakes. Brown on both sides in small 
quantity of hot fat or bake in a hot oven (400° F.) till 
brown. Serve with Gravy (page 132) or Parsley Sauce 
(page 131) for breakfast or lunch. Six servings. 


Note: Egg may be omitted if cakes are baked. 
POTATO AND CHEESE PIE 


1 Ib. Potatoes, cooked and 4 Ib. Onions 
mashed 3 cups White Sauce, thin (page 
4 lb. Macaroni or other cereal 130) 
2 tablespoons Dripping 2 teaspoons Salt 
4 oz. Cheese, grated ~ 4 teaspoon Pepper 


Cook the cereal in boiling, salted water till tender, drain. 
Heat dripping and lightly fry the onions. Add cereal 
and cheese to white sauce; season. Grease a baking 
dish and add alternate layers of mashed potatoes, onions 
and sauce mixture. Have a potato layer on top. Brush 
over with melted dripping and bake in a hot oven 
(375-400° F.) till brown. Six servings. 


Note: Fish may be used instead of cereal. 


MOCK GOOSE 
14 lb. Potatoes 1 tablespoon Flour 
2 large Cooking Apples Salt 
4 teaspoon Dried Sage Pepper 
2 cups Vegetable Stock 4 oz. Cheese, grated 


Scrub and slice potatoes thinly; slice apples. Grease a 
baking dish; place in layers as follows: potatoes, apple, 
sage, salt, pepper and cheese. Repeat leaving potatoes 
and cheese on top. Pour in 13 cups of the stock and bake 
in a moderate oven (350° F.) for # hour. Mix flour 
with remaining stock, pour into dish and cook for 
another $ hour. Serve as main dish with a green vege- 
table. Six large servings. 
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PORTMAN CABBAGE 
2 |b. Cabbage (medium-sized) 2 tablespoons Vinegar 


1 Onion or Leek, chopped 2 Eggs 

1 pint Boiling Water 2 teaspoons Salt 

1 oz. (2 level tablespoons) 4 teaspoon Pepper 
Flour Parsley 

2 teaspoons Mustard, mixed Milk 


14 cups Cheese, grated 
Shred cabbage and cook with onion in the boiling, salted 
water for 10-15 minutes. Drain and keep cabbage hot. 
Blend flour and mustard with a little milk, add to liquid 
from cabbage, boil, remove from heat; then add cheese 
and vinegar. Stir in the beaten eggs and seasoning. 
Return to heat and stir till sauce thickens but do not 
boil it. Pour sauce over cabbage, sprinkle with chopped 
parsley. Serve with fried potatoes, if possible. Six to 
eight large servings. 


POTATO MUSAKA 


Sauce: 

2 level tablespoons Butter or 1 Onion or leek, chopped 
Dripping 2 Tomatoes, peeled and sliced 

2 level tablespoons Flour or 1 cup preserved 

14 cups Milk 4 teaspoon Nutmeg 

14 lb. Potatoes 1 teaspoon Salt 

% cup Potatoes, mashed 4 teaspoon Pepper 

4 oz. Cheese, grated 1 level tablespoon Dripping 


1 dessertspoon Parsley, chopped 1 Egg 


Make a sauce with butter, flour and milk. Make 
stuffing using mashed potatoes, onion, parsley, salt, 
pepper, nutmeg, cheese and the tablespoon dripping. 
Peel and slice potatoes thinly. Place a layer of potatoes 
in a greased baking dish, spread stuffing over, then egg, 
and sliced tomatoes. Repeat two more layers leaving 
potatoes on top. Pour in sauce. Bake in moderate oven 
(375° F.) for 30-35 minutes. Six large servings. 


TOMATO SAVOURY 


8 oz Pearl Barley or Rice 1 small Green Capsicum, 
2 oz. Butter or Dripping chopped 

Dash Chilli Powder (cayenne) 4% teaspoon Salt 

4 Ib. Tomatoes, sliced 4 oz. Onion, medium 
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Cook barley in boiling, salted water. Drain well. Heat 
fat and fry barley until lightly brown—stir constantly. 
Add chopped onions and cook till slightly brown. Add 
other ingredients and cook slowly. Add hot water if 
necessary. Serve with parsley to garnish. Six servings. 

Note: Green capsicums (peppers) may be omitted; 
grated cheese may be added for variety. 


KILLARNEY POTATO CAKES 


Pancakes: Filling: 

3 lb. Potatoes, mashed, dry 1 medium Onion, minced 

3 cups (2 Ib.) Flour 1 cup Vegetables, cooked and 
} teaspoon Salt chopped 

1 teaspoon Baking Powder 4 cup Brown Gravy 

3 tablespoons Dripping Salt 

14 cups Milk Pepper 


1 teaspoon Worcester Sauce 
2 tablespoons Dripping 


Melt the 2 tablespoons of dripping in a pan and fry 
onion till lightly brown—add vegetables and cook 
gently until fat is absorbed. Add gravy, seasonings and 
Worcester sauce. Sift flour, salt, baking powder and cut 
or rub in the dripping. Work in the mashed potatoes 
and mix to a soft dough with the milk. Knead and roll 
out on a floured board. Cut in large round cakes (4 in. 
diameter) about one-third inch thick. Fry ‘in hot fat 
(see notes on Frying, p. 67) till well browned on both 
sides, or bake in the oven. Split through the middle and 
fill with the vegetable mixture. Garnish with parsley, 
water cress or carrots in strips. Serve with steamed 
potatoes and glazed carrots (page 142). 


POTATO AND TOMATO PIE 


1 lb. Potatoes, mashed Salt 
1 lb. Tomatoes, sliced Pepper 
4 lb. Onions, sliced 1 tablespoon Dripping 


Heat dripping in a saucepan and fry the onions slightly 
—do not brown them. Place layers of tomatoes and 
onions in a greased baking dish, and sprinkle each layer 
with seasoning. Cover with mashed potatoes which 
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have been seasoned. Brush over with egg (if desired) 
and bake in a moderate oven (350° F.) for 2 hour till 
potatoes are brown. Six servings. 


POTATOES FLORENTINE 
2 cups Potatoes, sliced, cooked 4 teaspoon Pepper 
2 cups Spinach or other greens 2 cups White Sauce, thin (page 
cooked 130) 
2 teaspoons Salt 2 cups Cheese, grated. 


Grease a baking dish and arrange in alternate layers 
spinach, sauce, potatoes, grated cheese. Sprinkle season- 
ing between the layers and repeat till the dish is full. 
The top layer should be of cheese. Bake in a moderate 
oven (350° F.) for 4 hour. Serve with fried croutons. 


FADGE 


2 cups Potatoes, mashed Flour 4 teaspoon Salt 
Combine mashed, cooled potatoes, salt and sufficient 
flour to make a soft dough. Knead on a floured board 
for 5 minutes. Roll out 4 inch thick. Cut in wedge- 
shaped pieces. Cook on a hot plate, turn to brown both 
sides or bake in a hot oven (400° F.) till brown, about 
15-20 minutes. Serve with gravy or vegetable sauce for 
breakfast or lunch. 


VEGETABLE CASSEROLE WITH BACON 


4 Ib. Haricot Beans 4 oz. Carrots 

4 lb. Bacon in piece 4 oz. Parsnips 

1 lb. Tomatoes OR 4 oz. Onions 

1 cup Tomato Purée 2 stalks Celery 

1 teaspoon Salt 1 oz. Sultanas 

4 teaspoon Pepper Stock or Water as required 
Parsley 


Soak beans overnight, drain and place in casserole. Add 
peeled and sliced vegetables, sliced bacon and seasoning. 
Place sultanas and sliced tomatoes on top. Add liquid 
to almost cover. Bake in a slow oven (325° F.) for 3-34 
hours. Add liquid at intervals as required. Serve with 
chopped parsley. 
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SALADS AND SALAD 
DRESSINGS 


The service of one salad at least in the daily menu 
ensures that something fresh and raw will be provided 
in the diet. Where formerly a salad consisted of 
combinations of fresh, crisp greens, the modern salad 
may include also any combination of fruits or vegetables, 
blended to provide interesting flavour and attractive 
colour. 


SELECTION AND CARE OF 
SALAD INGREDIENTS 
Greens 

1. Buy the best the market offers and choose only 
fresh samples. 

2. Buy in season—it is more economical. 

3. Wash thoroughly under running water, discarding 
any discoloured leaves. Reserve any coarse outside leaves © 
or stalks and use as vegetables or in soups and savoury 
dishes. 

4. Shake excess moisture from leaves and wrap in 
damp muslin, then hang in a draught. This will ensure 
absolute crispness. Or place in covered containers in an 
ice chest or refrigerator. 

N.B. Never soak vegetables, as some of the valuable 
mineral salts and vitamins dissolve into the water. 
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ESSENTIALS FOR A GOOD SALAD 

1. The ingredients must be cold, crisp, and dry. 

2. The ingredients should be mixed just before 
serving. 

3. The combination of ingredients should blend well 
in flavour and texture. 

4. The salad should combine with other foods served. 

5. It must look attractive and appetizing. 

6. The dressing should be appropriate. 


SIMPLE SALAD 


Choose a wooden salad bowl if possible, and rub 
around the inside with the cut edge of a clove of garlic. 

Salad greens, such as lettuce, watercress, mustard, 
endive, with fresh herbs from the herb garden—parsley, 
mint, chervil, tarragon—a trace of each and each finely 
chopped—provide a delicious combination for a plain 
salad. Dress it with oil and vinegar and the salad is 
complete. 

Too often we forget that there are other salad greens 
besides lettuce, and too often lettuce is ill-treated by 
chopping and shredding instead of breaking and tearing 
the larger leaves so that the pieces are in convenient 
sizes, yet still crisp and fresh. 


Salad Garnishes are important, but should be used 
very sparingly. 


For Vegetable Salads: 
Hard-cooked eggs, chopped or Strips of pimiento (tinned red 


sliced. capsicum). 
Strips of green or red capsicums  p, i, é i 
(awent chillis), aprika (sweet red Hungarian 


Sprigs of green herbs or greens PEP pet): 
(parsley, mint, watercress, Nasturtium seeds or capers. 
etc.). 

Flowers and roses cut from 
onion, carrots, radishes. Curled celery. 


Carrots grated or cut in straws. 
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For Fruit Salads: 
Cherries—red or green, Coconut-—shredded and desic- 
Strips of fruit that provide cated. 
colour contrast. Pitted prunes. 
Strips of dates. 


For Fish or Meat Salads: 


Ripe, green, or stuffed olives cut Beets cut in fancy shapes. 
as desired. Cucumbers cut in fancy shapes. 
Sprigs of watercress or mint. 


SALAD SUGGESTIONS—FRUITS 


1. One cup diced apple (choose red apples and leave 
the skins to provide colour), 1 cup chopped celery, 4 cup 
chopped walnuts, lettuce or other greens. 


2. Bananas rolled in chopped walnuts, cherry garnish, 
lettuce. 


3. Peach or pear halves with cherry or strawberry 
garnish, lettuce. 


4. One cup pineapple, 1 cup chopped celery or 
cucumber, $ cup chopped marshmallow or dates, lettuce. 


5. Pineapple rings, with balls of grated cheese and 
finely-diced celery (mixed to correct consistency with 
salad dressing), paprika to garnish, lettuce. 


6. Any combination of diced raw, stewed, or pre- 
served fruits with nuts or ginger and a suitable garnish, 
lettuce. 


7. Apple and Date: Two cups diced apple, 4 cup 
chopped dates. Serve in lettuce leaves. Garnish with 
chopped walnuts. 


8. Orange Cup: Cut oranges in halves, remove and 
dice pulp. Add diced banana and apple. Vandyke edges 
of shells, fill with fruit mixture. Serve on lettuce with 
sweet dressing. 
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SALAD SUGGESTIONS—VEGETABLES 
1. Potato Salad 


2 cups diced cooked Potato 1 teaspoon Onion Juice 

+ cup diced Cucumber or Celery 1 tablespoon finely-chopped 
2 chopped hard-cooked Eggs Gherkin 

1 teaspoon chopped Parsley French Dressing to moisten 
1 teaspoon chopped Mint Lettuce 


2. Carrot and Apple 


1 cup grated raw Carrot French or boiled Dressing 
1 cup grated Apple Lettuce 


3. Cabbage and Apple 


1 cup each grated raw Cabbage French or boiled Dressing 
and Apple Lettuce 


4. Cooked Vegetable Salad 


1 cup each of diced Potato, French or boiled Dressing to 
Carrots, Green Peas, and moisten Lettuce 
Onion Lettuce 


5. Russian Salad 


1 cup each diced cooked Carrots 1 cup cooked Peas 
and Potatoes 1 cup cooked Haricot Beans 


Mix with French dressing, allow to stand, then serve 
with lettuce and mayonnaise. 


6. Cabbage and Pineapple 
2 cups grated crisp Cabbage Boiled Salad Dressing or Cream 
1 cup diced fresh Pineapple Dressing 
7. Apple, Carrot, and Raisin 
Mix equal quantities of diced, cooked carrots and 
diced apples; add 4 cup raisins to each cup of mixture. 
Serve with lettuce and boiled or sweet salad dressing. 


8. Apple, Celery and Meat 
1 cup each diced apple and celery, 4-4 cup chopped 


walnuts. Boiled salad dressing to moisten. Lettuce. 
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9. Mixed Vegetable and Peanut 

To any suitable combination of mixed vegetables add 
+ cup of chopped roasted peanuts to each cup of salad 
mixture. Mix with French dressing and serve with 
lettuce and boiled salad dressing. 


10. Stuffed ‘Tomatoes 

Cut the stem end from firm red tomatoes, hollow out 
centres, and fill with green peas, diced cucumber, or any 
suitable savoury mixture, e.g., grated cheese, chopped 
gherkins or celery, moistened with salad dressing. 


11. Jellied Vegetable Salad 
4 oz. Gelatin 1 teaspoon Onion Juice 
4 cup Lemon Juice 1 teaspoon Salt 
2 cups shredded or grated Vege- 4 cup cold Water 
tables (raw cabbage, carrot, % cup boiling Water 
celery, or cooked peas) Shake of Pepper 
Soak the gelatin in cold water, add the boiling water, 
and stir till gelatin dissolves; add seasonings, lemon juice, 
and prepared vegetables. Chill, unmould, and serve on 
lettuce leaves with boiled salad dressing. Serves six. 


Modifications 
1. Use # cup tomato juice instead of water and pro- 
ceed as above. 


2. Asparagus tip: Omit vegetables. Use one tin 
asparagus tips and 2 sticks diced celery heart. Line 
fluted mould with tips, pour in gelatin mixture and add 
diced celery and chopped asparagus in centre of mould. 
Allow to set in layers. Chill, unmould and serve on 
lettuce leaves with mayonnaise. 


3. Tomatoes in Aspic: Omit vegetables, decorate 
moulds with strips of hard-cooked egg white and pour 
gelatin mixture around small tomatoes which have been 
blanched and skinned. Chill. When set, unmould and 
serve on lettuce with boiled dressing or mayonnaise. 
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4. Crayfish Mould: Omit vegetables and onion juice. 
Add 1 teaspoon made mustard. Chill. When beginning 
to set, beat till spongy. Then add 1 cup finely-chopped 
crayfish. When set, unmould, serve on lettuce with 
mayonnaise. 


5. Fish Mould: Omit vegetables and onion juice. To 
14 cups flaked fish add 1 tablespoon of capers. Decorate 
bottom of mould with sliced, hard-cooked egg set in 
gelatin mixture. Add the fish and capers, pour over rest 
of liquid. Chill. When set unmould, serve on lettuce 
with mayonnaise. 


6. Chicken or Rabbit Mould: Omit vegetables, 
decorate mould with slices of hard-cooked egg. Use 2 
cups cooked meat, diced or sliced thinly. Set in layers, 
chill. When set unmould and serve on lettuce with 
chutney dressing. 

7. Mince Mould (1): Substitute any cooked minced 
meat or chicken. 

8. Windsor Sausage Mould: Substitute 4 lb. sliced 
Windsor sausage for chicken or rabbit. Allow to set in 
layers. Serve on lettuce with horse-radish, chutney 
dressing or mayonnaise. 

See also Aspic Jelly (page 39). This may be used to 
set cooked meats, fish and vegetables in attractive moulds 
for serving on lettuce as salads. 


CORNED BEEF MOULD 


24 cups minced Corned Beef 2 tablespoons Worcestershire 

4 cup boiled Salad Dressing Sauce 

1 teaspoon Salt 1 tablespoon made Mustard 

4 teaspoon Pepper 4 cup Chutney 

14 level tablespoons Gelatin 4 cup Vinegar or Lemon Juice 


+ cup cold Water 4 cup Sugar 
} cup boiling Water 
Soak gelatin for 5 minutes in cold water. Pour over 


boiling water, add sugar and stir till dissolved. Combine 
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other ingredients, add gelatin mixture and pour into 
wet mould. Chill, and when set unmould, and serve 
on lettuce with horse-radish dressing (page 162) or 
mayonnaise. Eight to ten servings. 


MINCE MOULD (II) 


2 cups cooked Meat, minced 1 hard-boiled Egg 
1 cup Stock 1 Bay Leaf, broken 
4 oz. Gelatin (1 level table- 2 Cloves 
spoon) 4 teaspoon Celery Salt 
1 tablespoon cold Water Few grains Cayenne 


Soak gelatin in cold water. Add herbs and seasonings 
to stock, simmer for 10 minutes. Strain, pour liquid over 
gelatin and stir till it dissolves. Add the meat and allow 
it to set in mould decorated with sliced egg. When set, 
unmould and serve on lettuce with chutney dressing 


(page 161). 


SALAD SUGGESTIONS 
MEAT AND FISH 


1. Lobster, salmon, or tuna fish with tomato, cucum- 
ber or egg slices, lettuce, mayonnaise. 

2. Diced ham or chicken with celery, lettuce, mayon- 
naise. 

3. Hard-cooked egg halves stuffed with sardines or 
anchovies, lettuce, mayonnaise. 


ITALIAN SALAD 


1 dozen filleted Anchovies 1 small Beetroot 

2 teaspoons chopped Parsley % cup of Mayonnaise Dressing 
1 teaspoon of Capers 1 tablespoon Vinegar or 

3 hard-boiled Eggs Lemon Juice 


Mix the parsley and capers, add lemon juice, and roll 
in the anchovies. Serve on lettuce in a salad bowl. 
Garnish with the eggs cut in quarters, and beetroot cut 


in fancy shapes. 
Cooked vegetables of any kind may be used. 
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CUTLETS IN MINT ASPIC 


3 lb. best end Neck Mutton or 2 tablespoons finely-chopped 
Lamb Mint 

2 cups Aspic Jelly (page 39) 
Braise the mutton (see page 69) and when cold cut into 
neat cutlets. Place in flat dish. Add mint to aspic, cool, 
and when thickening pour over cutlets. Allow to set, 
then pour more aspic till cutlets are well covered. Chill, 
then trim. Serve on lettuce and garnish with chopped 
aspic, radishes or beetroot. 


TOMATO AND CHEESE MOULD 


14 cups Tomato Soup 2 level tablespoons Gelatin 
1 hard-boiled Egg, sliced (1 02.) 

4 cup cold Water Salt 

4 cup clear Aspic or Jelly Pepper 


4 Ib. Cheese, grated 
Soak gelatin in cold water for 5 minutes. Heat soup, 
add gelatin and stir till dissolved. Add cheese. Using 
clear aspic, decorate a mould with sliced egg. When set 
add cooled tomato mixture. Chill. When set unmould 
and serve on lettuce with boiled dressing or mayonnaise. 


CHEESE MOULD 


1 pt. Milk 4 lb. Cheese, grated 
2 level tablespoons Gelatin 4 teaspoon Salt 
(1 oz.) Few grains Cayenne 


Parsley, chopped 


Soak gelatin in little cold milk. Heat remainder in a 
double boiler, add cheese and stir till dissolved. Then 
add gelatin and seasonings and stir till gelatin melts. 
(If temperature is too high, milk will curdle.) Add 
parsley and pour into prepared moulds. Serve on lettuce 
leaves with tomatoes, green peas and cucumber sliced 
and suitable dressing. 
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COTTAGE CHEESE SALAD (see page 276) 

Add cream or salad dressing to moisten, season with 
salt and pepper, add chopped parsley, chives, or nuts 
and serve in lettuce leaves. Garnish with tomato slices, 
or use as a filling for sandwiches. 


SALAD DRESSINGS 
BOILED DRESSING (1) 


1 oz. Flour 14 cups Water 
1 teaspoon (level) Mustard 4 cup Salad Oil 
Few grains Cayenne + oz. Sugar 


1 teaspoon Salt 1 Egg 
4 cup Lemon Juice or Vinegar 


Mix dry ingredients and add the beaten egg. Gradually 
stir in the water and lemon juice or vinegar. Cook over 
boiling water till thick. Cool, then beat in the salad oil. 
Ten to twelve servings. 


BOILED DRESSING (II) 


2 level tablespoons Flour 1 teaspoon Salt 

1 level tablespoon Sugar Few grains Cayenne 

4 teaspoon Mustard 1 Egg or 2 Yolks 

+ cup Milk 4 cup Lemon Juice or Cider 
4 oz. Butter Vinegar 


Mix the dry ingredients, add the beaten egg or yolks, 
then gradually stir in the milk. Add the butter and cook 
over boiling water till thick. Remove from the heat and 
gradually stir in the lemon juice or vinegar. Chill and 
serve with savoury salads. Ten to twelve servings. 
Modifications 

1. Sweet Dressing: For fruit or sweet salad, add 
honey instead of sugar (4 tablespoons) and whip into 
the cooked mixture 4 cup unsweetened condensed milk, 
or fold in 4 cup of whipped cream. Reduce the milk to 
3 cup. 

2. Chutney Dressing: Add 4 cup chutney (for meat 
salads). 
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CREAM SALAD DRESSING 
2 Egg Yolks, cooked 1 teaspoon Sugar 
4 teaspoon Salt 4 teaspoon made Mustard 
1 tablespoon Cider Vinegar or Few grains Cayenne 
Lemon Juice 4 cup heavy Cream 


Sieve the egg yolk and combine with the sugar and 
seasoning. Stir in the mustard and lemon juice or 
vinegar, then beat in the cream. 
Modification 
Horse-radish Cream Dressing: Add 1 tablespoon pre- 
pared horse-radish. Serve with greens. 


RICH CREAM SALAD DRESSING 


5 Egg Yolks 1 tablespoon Sugar 
4 cup Cream 1 teaspoon Mustard 
4 cup Vinegar 1 tablespoon Butter 
1 teaspoon Salt A little Celery Salt 


Beat eggs, add cream and mix thoroughly. Mix salt and 
mustard with vinegar and sugar, add slowly to egg and 
cream, cook slowly, stirring constantly. Add butter last 
of all. Two whole eggs and a little flour may be 
substituted for the five yolks. Use more butter if milk 
is used in place of cream. 


CONDENSED MILK SALAD DRESSING 
1 tin Sweetened Condensed 2 Egg Yolks 
Milk (14 cups) 4 teaspoon Salt 
4 cup Lemon Juice 1 teaspoon dry mustard 
4 cup Salad Oil 


Mix the seasonings, add the egg yolks, and beat 
together. Add the milk, lemon juice, and oil. Beat till 
thick. Ten to twelve servings. Specially good for fruit 
salads. The oil may be omitted if desired. 


FRENCH DRESSING 


# cup Salad Oil 4 cup Cider Vinegar or Lemon 
% teaspoon Salt Juice 
$ teaspoon Pepper 4 teaspoon Paprika 


Clove garlic 
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Soak the sliced garlic in the lemon juice or vinegar for 
10 minutes. Strain. Place all the ingredients in a jar or 
large bottle, cover closely, and shake vigorously; or 
prepare in a bowl and beat with a rotary beater. French 
dressing may be made in large amounts and stored in 
the ice chest or refrigerator. Always beat well before 
serving. 
Modifications 


1. Cheese and Egg Dressing: Add 1 tablespoon each 
chopped parsley and pimiento, 4 cup finely-chopped 
medium cheese, and 1 hard-cooked egg, chopped. Serve 
with plain salads. 


2. Chutney French Dressing: Add 2 tablespoons 
chopped chutney—meat salads. 

3, Curry French Dressing: Add 4 teaspoon curry 
powder with salt—fish salads. 

4. Horse-radish Dressing: Add 1 tablespoon prepared 
horse-radish—salt_ meats. 

5. Mint Dressing: Add 1 tablespoon chopped mint— 
vegetable salads. 

6. Piquant Dressing: Add 1 tablespoon chopped olives 
and 4 teaspoon each chopped capers and pimientos— 
green salads. 


MAYONNAISE DRESSING 


1 Egg Yolk 4 teaspoon Paprika 

1 teaspoon Salt Dash Cayenne 

4 teaspoon dry mustard 2 tablespoons Lemon Juice or 
1 cup Salad Oil Cider Vinegar 


Place egg yolk and seasonings in a bowl and beat 
thoroughly. Add 1 tablespoon lemon juice or vinegar 
and beat again. Beat in the oil gradually, adding a few 
drops at a time until + cup is used. Then add 1-2 
tablespoons at a time. As mixture thickens, add the 
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remaining lemon juice or vinegar. If oil is added too 
rapidly, mayonnaise will separate. To remedy this, take 
a second egg yolk and gradually beat into it the curdled 
mixture. Keep mayonnaise in a cool place. Too much 
heating or freezing will cause the oil to separate and 
come to the top. Serve with all types of salads. 


Modifications 
1. Cream Mayonnaise: Fold + cup whipped cream 
into the mayonnaise. Serve with fruit or vegetable salads. 


2. Pickle or Chutney Mayonnaise: Add 4 tablespoon 
each of tomato ketchup and minced parsley, 1 table- 
spoon each minced sweet pickles or chutney, cucumber 
and pickled beetroot. Serve with meat, vegetable or egg 
salad. 


3. Russian Dressing: Add 2 teaspoons each chopped 
green capsicum, pimiento, and chives, } teaspoon paprika, 
3 tablespoons chilli sauce, and 1 chopped hard-cooked 
egg. Serve with crisp lettuce hearts, cut across and not 
separated. 


4. Thousand Island Dressing: Add 2 tablespoons 
chilli sauce, 4 tablespoon tomato ketchup, 3 tablespoon 
each vinegar, chives, chopped green capsicums and 
chopped pimientos, and 4 teaspoon paprika. Serve with 
vegetable salads. 


5. Cucumber Dressing: Add 4 cup diced cucumber. 
Serve with fish. 
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EGGS AND EGG SAVOURIES 


Eggs are a valuable source of protein and minerals. 
Low temperatures when cooking should be the rule, for 
the protein coagulates at low temperatures. If the heat 
is too great, the proteins become hard, tough, and more 


difficult to digest. 
Value in Cookery: 

1. As raising agents in batters, cakes, soufflés and 
gelatin soufflés. 

2. As thickening agents in sauces, fillings and custards. 

3. Binding ingredients together in meat loaves and 
croquettes. 

4. Coatings for food to be fried. 

5. Garnish for salads and entrées. 

6. Clarifying agents in soups and coffee. 


“BOILED” OR SOFT-COOKED EGGS 
(Note: The term “boiled” should not be used, for if 
the egg is cooked in boiling water during the entire 
period the proteins are rendered hard and tough.) 


1. Place 3 eggs in a saucepan with 1 pint of boiling 
water. Remove from direct heat, cover, but leave in a 
warm place. Leave 7-10 minutes. 

2. Or place in a saucepan with 1 pint cold water. 
Cover, heat to boiling point. Remove from direct heat, 
but leave in warm place 5-7 minutes if “soft” eggs are 
required, or 7-10 minutes if firmer consistency is desired. 
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3. Place in boiling water and boil from 33 to 4 
minutes. Newly-laid eggs take a little longer than others. 
If liked hard allow from 5 to 7 minutes. Hard-boiled 
eggs for salads, etc., take from 10 to 15 minutes. 

Any cooked eggs left over may be reheated and used 
as garnishes for salads or in any recipes requiring hard- 
cooked eggs. 

EASTER EGGS 

Add vegetable colouring to the water in which the 
boiled eggs are cooked; the shells may be further decor- 
ated as desired. Serve for breakfast on Easter Sunday. 


POACHED EGGS 

Boil water and salt it slightly. Break egg into a small 
dish, then transfer gently into the boiling water. Cover 
the pan, remove from direct heat and simmer till the 
yolk is coated. Choose a flat pan or frying-pan, for it 
is easier to serve eggs from such a vessel. Remove the 
eggs with a slice, drain and serve on slices of toast alone 
or with grilled ham or bacon. 

Method II: Drop eggs into greased rings set into pan. 
This preserves shape. 

Modification 

Poach in scalded milk, tomato juice, meat or vegetable 
stock. Use small amount of liquid, thicken it slightly 
after the eggs have been removed, and pour as a sauce 
over the eggs. Serve on top of buttered spinach. Serve 
with any of the following sauces: Cheese, oyster, anchovy, 
mushroom, creole. (See Sauces, page 131.) 


STEAMED EGGS (I) 

Grease round pattypans and place in flat pan with a 
little boiling water. Proceed as for Poached Eggs. Season 
eggs with salt before serving. Or, a special egg steamer 
may be procured. 
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STEAMED EGGS (Il) 

Spread the inside of small cups thickly with butter. 
Then press against the sides a mixture of lightly cooked, 
minced ham, bacon, veal or chicken and chopped parsley. 
Break an egg into the middle of each cup. Cover with 
greased paper, and steam till the eggs are firm. Turn 
out on to rounds of buttered toast. 


SCRAMBLED EGGS 

5 or 6 Eggs 4 pint Milk 

1 oz. Butter Pepper and Salt 
Beat the eggs until the whites and yolks are well mixed, 
but not frothy. Add the milk and seasoning. Melt the 
butter in a saucepan or frying-pan; add the egg mixture 
and cook over a low heat, or over boiling water. Stir 
gently until the mixture becomes soft and creamy. Serve 
at once on buttered toast or with bacon. To increase 
servings add 1 teaspoon butter and 1 tablespoon milk for 
each egg. Four servings. 


Modifications 

1. Parsley: Add 1 tablespoon chopped parsley. 

2. Chives: Add 1 tablespoon chopped chives. 

3. Cheese: Add 4 cup grated cheese. 

4. Spinach: Add 4 cup chopped, cooked and well- 
drained spinach. 

5. Savoury: Add 3 cup chopped cooked meat, ham or 
chicken. 


BUTTERED EGGS 


See Scrambled Eggs above. Cook in double boiler 
or in vessel over hot water. Stir till creamy and serve 
Modifications as for Scrambled Eggs. 
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FRENCH OMELETTE 
4 Eggs 4 teaspoon Salt 
4 cup Milk + teaspoon Pepper 
1 oz. Butter : 


Prepare mixture as for scrambled eggs. Pour into hot 
pan with melted butter and cook over moderate heat. 
As it cooks, with a spatula or palette knife lift the 
coagulated portion from the bottom of the pan and 
allow the uncooked mixture to flow underneath. When 
browned, sprinkle with parsley, fold over and serve. 
Four servings. 
For variation add one of the following: 

1. One teaspoon chopped herbs, and 4 teaspoon finely- 

grated onion. 
2. One tablespoon chopped parsley. 
3. One tablespoon finely-chopped cooked ham or 


sausage. 
4. Mushrooms. 
5. Tomato, seasoned with onion. 
6. Cheese. 

SOUFFLE OMELETTE 

4 Eggs, separated $ teaspoon Salt 
4 cup Water $ teaspoon Pepper 
4 oz. Butter Parsley 


Beat egg yolks till thick and lemon-coloured. Add 
seasonings and water and beat again. Fold into the 
stiffly-beaten egg whites and pour into the hot omelette 
pan with melted butter. Cook over low heat 3-5 minutes 
or until brown on bottom. Then transfer pan to a 
moderate oven (350° F.) for 8-10 minutes or until top 
is lightly set. (Over-cooking causes the omelette to shrink 
and makes it tough and leathery.) Fold in half and 
serve immediately on hot dish. Garnish with parsley or- 
serve with one of the following sauces: 

1. Parsley. 

2. Cheese. 
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3. Onion. 

4. Tomato. (See Savoury Sauces, page 133.) 

. Bacon, Onion and Tomato: Sauté 2 tablespoons 
chopped onion, 2 oz. chopped bacon, and 2 
medium tomatoes, peeled and sliced. Cook till 
vegetables are tender and thicken if necessary. 
Season with salt and pepper. 

6. Tomato sauce with bacon, mushrooms, sweet- 

breads, peas, or fish. 


Modifications 


1. Sweet Omelette: Omit pepper and use 4 teaspoon 
salt, add 4 oz. castor sugar to the stiffly-beaten whites, 
and serve with any fruit sauce. 


2. Rum Omelette: Omit pepper and water, and use 4 
teaspoon salt. Add 4 oz. castor sugar to the stiffly-beaten 
whites and 2 tablespoons rum to the beaten yolks. Pour 
+ cup rum round omelette on the serving-dish. Ignite 
rum and serve at once. 

3, Fish Omelet: Beat up any cooked fish with a little 
butter and anchovy sauce, or lemon juice, parsley, and 
herbs finely minced. Stir over the fire for a few minutes, 
but do not let it boil. Add to the egg yolks, mixing well 
before folding in the whites. 
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CURRIED EGGS 


14 oz. Butter 1 small Apple, sliced 
1 oz. Flour 14 teaspoons Curry Powder 
1 small Onion, sliced finely 1 cup Stock 


4 or 5 hard-boiled Eggs 
Heat butter and fry onion and apple till a light brown 
colour. Add flour and curry powder. Then add the 
stock gradually while stirring. Heat to boiling point, then 
simmer 15-20 minutes. Slice eggs or leave in halves, add 
to sauce and heat thoroughly. Serve with border of rice 
and garnish with chopped parsley. 
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EGG CUTLETS 
3 Eggs (hard-boiled) 1 teaspoon Curry Powder 
1 oz. Butter A little lemon juice 
1 oz. Flour Salt and Pepper 


4 cup Milk 
Melt the butter in a saucepan, add flour and curry 
powder, and cook for a minute, then add the milk, stir 
until the mixture leaves the sides of the pan. Chop the 
eggs and add them to the sauce with the salt, pepper 
and lemon juice. When the mixture is cold shape into 
cutlets, then dip into beaten egg and fine breadcrumbs. 
Fry till a golden brown colour in hot fat at 385° F. (see 
page 68). 
BOSTON EGGS 


2 Eggs (yolks and whites 1 oz. chopped Ham 
separated) 4 cup Milk 

# oz. Butter 1 teaspoon chopped Onion 

4 teaspoon Flour Pepper, Nutmeg 


Heat butter in pan, fry onion till brown. Add flour and 
seasoning, then milk gradually while stirring. Remove 
from heat, add the beaten yolks and three parts of the 
ham. Fold into beaten whites, pour into greased pie-dish, 
sprinkle remaining ham over surface and bake in cool 
oven (330° F.) 20-30 minutes. Two to three servings. 


EGGS AND GREEN PEAS 


5 or 6 Eggs Seasoning 
4 cup boiled Peas 14 tablespoons Cream or Stock 


Beat the eggs slightly; add cream, pepper, and salt; and 
stir over the fire; add the peas. When it thickens take 
off and serve on hot buttered toast. 


EGGS BAKED IN TOMATOES 


Choose moderately large tomatoes. Cut off the tops 
and scoop out some of the pulp. Season and then drop 
an egg into each. Place on a greased dish and bake in 
moderate oven (350° F.) for about 10 or 12 minutes or 
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till eggs are cooked. Take the part scooped out, season 
and heat over the fire with some butter. Put this 
through a sieve, re-heat and serve as sauce. The tomatoes 
may be placed on slices of fried bacon or toast. 


EGGS FRICASSEE 


2 or more Eggs (hard-boiled) 1 teaspoon chopped Parsley 
4 pint White or Brown Sauce A few thin slices of Bacon 


Cut the eggs into halves, and heat them gently in the 
sauce. Roll the bacon up neatly and thread on a skewer, 
and cook in a hot oven till crisp. Put the eggs on a very 
hot dish, pour the sauce over them and sprinkle the 
chopped parsley over. Garnish the dish with rolls of 
bacon and sippets of toast. 


SAVOURY EGGS 


5 or 6 Eggs, hard-boiled 1 or 2 tablespoons minced Ham 
Herbs or Anchovies 
4 oz. Butter Salt and Pepper 


Shell and halve eggs. Pound the yolks with ham, or 
anchovies, butter, herbs, pepper and salt; and fill the 
whites with the mixture. Press the sides together, brush 
with raw egg and roll in breadcrumbs. Fry in deep fat. 
(See Frying, page 67.) Drain and serve. Garnish with 
parsley. 


SCOTCH EGGS 
4 or 5 Eggs, hard-boiled 4 lb. Breadcrumbs 
4 lb. Pork-Sausage Meat 4 teaspoon Salt 
A grating of Nutmeg 4 teaspoon Pepper 


1 teaspoon grated Lemon Rind 1 Egg, beaten 
Make a forcemeat of the breadcrumbs, sausage meat 
seasoning, and lemon rind, and bind with egg. Remove 
the shells from the hard-boiled eggs, cover with the 
forcemeat, roll in flour, or brush with egg and roll in 
breadcrumbs. Fry in deep fat. (See Frying, page 67.) 
Cut the eggs neatly in halves and stand on a hot dish. 
Serve with brown gravy or Tomato Sauce (page 133). 
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SCOTCH EGGS (COLD) 
1 cup Breadcrumbs 1 raw Egg, slightly beaten 
1 cup chopped Ham 4 teaspoon made Mustard 
4 cup Milk 4 teaspoon Salt 
6 hard-boiled Eggs Few grains Cayenne 


Heat milk, add breadcrumbs and simmer 5 minutes. 
Add ham, seasonings and raw egg and allow to thicken. 
Remove from heat, divide into six portions and roll 
around each egg. Brush with egg mixture, dip in dried 
breadcrumbs (see Frying, page 67), and cook in hot, 
deep fat till brown. Serve cold, cut in halves, with 
salads or pack whole with picnic lunches. 


BACON AND EGG PIE 


Short Pastry, using 4b. Flour Salt and Pepper 
6-7 Eggs Parsley 
4-6 oz. Bacon 


Line an 8-inch sandwich tin or pie plate with pastry. 
Spread with pieces of bacon (no rinds). Break eggs, 
season, sprinkle with chopped parsley, spread bacon on 
top, then cover with pastry. Glaze with egg wash. Bake 
in very hot oven (450° F.) for 20 minutes, then reduce 
heat to 375° F. for 3 hour or until filling cooked. Serve 
hot or cold. 8 servings. 


EGGS, CREOLE STYLE 


4 oz. Rice 1 oz. chopped Onion 
1 lb. Tomatoes OR 4 lb. Bacon rashers 
1 cup Tomato Purée 4 cup grated Cheese 
6 Eggs 1 teaspoon Salt 
Parsley 4 teaspoon Pepper 


Wash rice and cook in boiling, salted water (page 193). 
Remove rind from bacon and mince or chop finely. Fry 
lightly and remove from pan. Add onions, fry lightly, 
add skinned and sliced tomatoes and cook till tender. 
Add rice and seasoning. Place in a casserole. Make six 
depressions in surface of mixture and drop an egg in 
each. Cover and bake in a moderate oven (375° F.) for 
20 minutes to 4 hour. Serve garnished with chopped 
parsley. 
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SOUFFLES AND CUSTARDS 


SOUFFLES 


Soufflés, sweet or savoury, may be either steamed 
or baked. 

1. Prepare ingredients beforehand, for there should 
be no delay after the mixing process has once begun. 

2. The ingredients must be well but lightly mixed 
before folding into the stiffly-beaten whites of the eggs. 
Fold mixture carefully and quickly and put in a buttered 
mould. 

3. Allow plenty of room for swelling. If necessary, 
tie a buttered paper round the outside of the mould. 
The soufflé should double its bulk when cooking. 

4. If steaming, cover the top with a piece of well- 
buttered paper to prevent the steam, condensed on the 
lid, from dropping on to the soufflé. 

5. A steamer is most convenient; but a heavy sauce- 
pan may be used. Do not have more than 1 inch of 
gently-boiling water in the bottom, lest the mould should 
move about. 

6. If cooked too quickly, the soufflé may curdle or 
collapse. If cooked too long, it may crack and collapse. 
The time of cooking is from 3 to 1 hour, according to the 
size of the soufflé. 

7. Baked soufflés are cooked in an earthenware or 
special glass dish in which they are to be served. Stand 
in a pan of hot water, and bake in a slow oven (300° F.). 

8. All soufflés should be served immediately they are 
cooked. 
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BASIC RECIPE 
3 Egg Yolks 1 cup No. 4 White Sauce 
3 Egg Whites (page 130) 


Add beaten egg yolks to hot sauce. Add the desired 
flavouring or seasoning or other materials and blend 
well. Beat the egg whites till stiff, add the sauce mixture, 
and fold together lightly. Pour into a greased mould, 
and bake or steam as directed above. 

(a) Savoury Variations 

1. Plain: Add 4 teaspoon salt and a shake of pepper 
to the sauce. 

2. Cheese: Add 4 cup grated cheese and seasoning to 
the sauce. 

3. Fish: Add 1 cup cooked flaked fish. A little 
anchovy sauce may be added. 

4. Oyster: Use some of the oyster liquor in making 
the sauce. Add 1 teaspoon lemon juice, a pinch of mace, 
and about 13 dozen bearded and chopped oysters. 

5. Mushroom: Add 8-12 peeled and chopped mush- 
rooms to the sauce and season with salt and pepper. 


(b) Sweet 

1. Vanilla: Add 4 tablespoons sugar, and 1 teaspoon 
vanilla. 

2. Caramel: Add 4 cup caramel to the hot sauce, and 
beat till it forms a smooth mixture. 

3. Fruit: Add 3 cup pulped fruit (apricot, raspberry, 
etc.) and 1 tablespoon sugar. 

4. Chocolate: Add 1 oz. melted chocolate and 1 table- 
spoon sugar to the sauce. Flavour with vanilla. 


TO PREPARE CARAMEL 
Place sugar in a small, dry frying-pan and heat 
slowly, stirring constantly with a knife or spatula until 
the sugar forms a golden-brown liquid. 
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CUSTARDS 
SOFT CUSTARD 


2 Eggs, slightly beaten, or 4 4 teaspoon Vanilla 
Yolks 14 oz. Sugar 
4 teaspoon Salt 2 cups Milk, scalded 
| Combine eggs, salt, and sugar, gradually stir in hot milk, 

and cook over gently-boiling water for 5 minutes, or until 
mixture coats a metal spoon, stirring constantly. Add 
vanilla and cool quickly. Use as a simple sweet or as a 
sweet sauce. 

N.B.: The custard is less likely to curdle if the sugar 
is added after cooking. If any slight curdling takes 
place, stand pan in cold water and beat custard with a 
rotary beater. 


Modifications 
1. Caramel: Add 4 cup caramel to milk and stir till 
dissolved (see above). 
2. Chocolate: Add 4 oz. melted chocolate to milk, 
stir till dissolved and add one tablespoon sugar. 


3. Coffee: Substitute 1 cup coffee infusion for 1 cup 
milk. 


FLOATING ISLAND 


Use the yolks of 4 eggs for the preparation of the 
custard. Beat the whites of 2 eggs until stiff; gradually 
beat in 2 oz. of castor sugar and 4 teaspoon vanilla. 
Drop a spoonful on top of custard in custard cups or 
glasses and chill. 


BAKED CUSTARD 


4 Eggs, slightly beaten ~ 2 oz. Sugar 
4 cups Milk 4 teaspoon Salt 
Nutmeg 4 teaspoon Vanilla 


Prepare mixture as for soft custard. Pour into custard 
cups or baking-dish, sprinkling surface with dash nut- 
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meg. Stand dishes in pan of hot water and bake at 
325° F. 25-35 minutes till set. Test with a knife; when 
custard is set, the knife comes out clean when inserted 
in centre. Four to six servings. 


Modifications 


1. Honey Custard: Substitute 4 cup honey for the 
sugar. Omit vanilla and nutmeg, and add } teaspoon 
cinnamon. Reduce milk to 34 cups. 


2. Caramel Custard: Add } cup caramel; melt in the 
milk. 


3. Chocolate Custard: Add 1 oz. chocolate to milk, 


heat gently until melted, then beat till thoroughly 
blended. 


4. Moulded Custard: Use 8 eggs and turn out from 
moulds when set. Moulds may be lined with caramel 
before adding custard mixture. 


5. Savoury Custard: Proportions as for Baked 
Custard. Omit sugar and flavouring, and add 4 teaspoon 
salt and 4 teaspoon pepper. 


6. Cheese: Add 3 cups grated medium cheese, few 
grains cayenne pepper and 4 teaspoon salt. 


7. Vegetable: Add 2 cups any mixture of chopped 
cooked vegetables, 2 tablespoons parsley and seasoning. 
Omit 1 cup milk. 


8. Macaroni Cheese: Omit 1 cup milk and add 1 cup 
cooked macaroni, seasoning and 2 cups grated medium 
cheese. Sprinkle buttered crumbs over surface. Six to 
eight servings. 


| 
{ 
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STEAMED OR BAKED CARAMEL CUSTARD 


4 Eggs slightly beaten 4 teaspoon Salt 

3 cups Milk 4 teaspoon Vanilla 

4 cup Sugar (4 oz.) 

Prepare caramel, using all the sugar and pour into bowl 
or individual moulds. Turn quickly to allow caramel to 
coat base and sides of bowl or moulds. Prepare custard 
mixture, pour into bowl or moulds. 

To Steam: Stand in saucepan containing about one 
to two inches of water. Keep at simmering point till 
custard is set. Allow to cool then turn out from bowl 
or mould. The caramel forms a sauce and coats the 
outside of the custard. 

To Bake: See Baked Custard, page 175. When set 
proceed as directions at top of page 176. 


CHAPTER XV 


CHEESE and MISCELLANEOUS 
SAVOURY DISHES 


CHEESE 

Since cheese becomes hard, tough and difficult to 
digest when cooked at high temperatures, slow cooking, 
e.g. over hot water or baking in a slow to moderate oven 
(temperature 300-350° F.) will give the most desirable 
results. Rules applied when cooking milk and eggs 
apply to cheese also. A moist cheddar cheese gives the 
best results. 

WELSH RAREBIT (1) 


4 lb. grated Cheese 4 teaspoon Mustard 
1 cup Milk 1 teaspoon Salt 
2 Eggs, beaten 4 oz. Butter 


Few grains Cayenne 
Melt cheese in warm milk in a saucepan over hot water. 
Add the mustard, salt, and cayenne and stir till well 
blended. Stir in the beaten eggs and butter and cook 
until the mixture thickens. Serve on buttered hot toast. 
Garnish with parsley. Six servings. 


WELSH RAREBIT (II) 


1 cup thin White Sauce + teaspoon dry Mustard or | tea- 
(page 130) spoon Worcestershire Sauce 
4 lb. grated Cheese 4 slices buttered hot Toast 


Add mustard and cheese to sauce and stir over hot water 
until cheese melts. Serve at once. Four servings. 
Modifications 
1. Fish Rarebit: Reduce cheese to 2 oz. and add 4 cup 
coarsely-flaked tinned salmon or tuna fish. Heat 
thoroughly and serve. 
2. Tomato and Bacon Rarebit: Substitute 1 cup 
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tomato sauce (page 133) for white sauce. Serve on toast 
with 2 strips.of grilled bacon across each slice. 
OLD ENGLISH WELSH RAREBIT 


1 lb. grated Cheese 4 teaspoon Mustard 
1 cup Milk % cup old Ale 


Mix mustard with a little of the milk, then add remain- 
ing milk and cheese. Cook over hot water until the 
cheese melts. Stir constantly. Add the ale. Serve at 
once on buttered toast. Six servings. 


CHEESE FONDUE 


3 cups soft Breadcrumbs 3 Ib. grated Cheese 
3 cups Milk, scalded 1 teaspoon Salt 
6 Eggs, separated $ teaspoon Pepper 


1 oz. Butter 
Soak the breadcrumbs in the hot milk, then stir in the 
butter, cheese, seasonings, and beaten egg yolks. Fold 
this mixture into the stiffly-beaten egg whites and pour 
into a well-greased baking-dish. Stand in hot water and 
bake in a cool oven (330° F.) for 30-45 minutes. Six to 
eight servings. 

See also Macaroni Cheese, page 176. 


CHEESE AND RICE CROQUETTES 
1 cup very thick White Sauce 4 teaspoon Pepper 


(No. 4, page 130) Few grains Cayenne 
4 oz. grated Cheese 1 Egg 
2 cups cold boiled Rice 1 tablespoon cold Water 
4 teaspoon Salt Dried Breadcrumbs 


Combine the sauce, cheese, rice, and seasonings. Spread 
the mixture on a plate or board, then mould into shapes. 
Beat the egg slightly and add the cold water. Dip the 
croquettes in this egg mixture, then in fine dried bread- 
crumbs. Fry in deep fat at 385° F. (or temperature that 
will brown an inch cube of bread in 40 seconds) till a 
golden-brown colour. Time, 3-5 minutes. Serve with 
apple or red-currant jelly. Six servings. 


CHEESE PIE 
Short Pastry (page 259) 4 oz. melted Butter 
4 oz. grated Cheese 4 pint Milk 


2 Eggs 
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Beat the eggs well, then add the cheese, butter and milk, 
beat well together. Line a pie-plate with pastry, pour the 
mixture into the dish and bake in hot oven (425° F.) 
for 5-10 minutes, then reduce heat to 330° F. until custard 
sets—about 15-20 minutes. Serve hot. 


DEVONSHIRE PIE 


1 lb. Apples 4 teaspoon Salt 
4 lb. Onions 4 teaspoon Pepper 
4 Ib. Bacon Short Pastry (page 259) 


Peel and slice apples and onions, remove rind from thin 
rashers of bacon and cut into pieces. In a pie-dish place 
onions, bacon and apples, in that order. Cover with 
pastry and bake in a hot oven (450° F.) for 15 minutes 
then reduce temperature to moderate heat (375° F.) for 
2 hour or until filling is cooked. Serve hot with tomato 
sauce (page 133 or 343). 


SCOTCH WOODCOCK 


Anchovy Essence or Paste 1 yolk of Egg 
4 oz. Butter Pepper 
4 cup Milk or Cream Squares of buttered Toast 


Melt the butter in a saucepan, add the milk or cream, 
the yolk of egg and pepper, stir till it is quite thick, but 
do not boil. Spread the buttered toast with anchovy 
essence, then pour the cooked mixture over. Serve 
very hot. 
SMOKED HADDOCK TOAST 
Remains of cooked Haddock A dash of Lemon Juice 


A little Cream or White Sauce Hot Buttered Toast 
Salt, Pepper 


Chop the haddock up very finely, moisten with the 
cream, add the seasonings. Heat and serve on rounds 
of buttered toast. Sprinkle pepper over the top, and 
place a sprig of parsley at each side. 


TOMATO TOAST 


3 Tomatoes Salt, Mustard, squeeze of Lemon 
2 Eggs Juice, dash of Cayenne 
2 tablespoons grated Cheese Pepper 


1 teaspoon Sugar 1 oz. Butter 
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Slice the tomatoes, and cook for a few minutes, then 
rub through a sieve. Beat the eggs and add the other 
ingredients. Heat butter in the saucepan, pour in the 
tomato mixture and stir it over the fire until thick. 
Serve at once on rounds of hot buttered toast. 


FRENCH TOAST 


1 Egg 4 teaspoon Salt 
1 cup Milk Shake Pepper 
4-6 slices Bread Dripping or Bacon Fat 


Beat egg slightly and combine with milk and seasonings. 
Heat fat, sufficient to just cover surface of the pan. 
Coat bread with mixture and brown on both sides. 
Serve with bacon. 


OYSTER TOAST 


1 doz. Oysters Cayenne, Lemon Juice 
3 washed and boned Anchovies Small squares of hot buttered 
1 tablespoon Cream Toast 
1 tablespoon thick White Sauce 
(page 130) 


Cut up the oysters, and chop the anchovies finely. Place 
in a saucepan with the other ingredients. Heat mixture 
but do not boil, and serve on hot buttered toast. 


OYSTERS IN POTATO CASES 


24 doz. Oysters 6 Potatoes 
3 tablespoons thick White Sauce 1 Egg 
(page 130) 12 Prawns, chopped 


Choose rather large oval-shaped potatoes, as nearly one 
size as possible. Peel, shape neatly, and cut in halves 
lengthways, making them stand firmly with the cut 
face uppermost. Steam till tender. Scoop out some of 
the inside and brush these oval potato cases on the 
outside with beaten egg. Beard oysters, cut in halves and 
add with oyster liquor to the sauce. Season. Fill potato 
cases with this mixture, sprinkle prawns over the tops. 
Place in a greased earthenware baking-dish. Bake in 
moderate oven (375° F.) 10-15 minutes. Serve very hot. 


Cuaprter XVI 


SAVOURIES AND 
SANDWICHES 


SAVOURIES 


These are useful for numerous occasions, and may be 
served at cocktail parties, as hors d’oeuvres at dinners, 
or for supper. In their preparation, note two important 
points— 

1. Serve only a very small portion to each person. 

2. If a hot savoury, be careful to serve it very hot. 

Small, dainty savouries or canapés may be prepared 
very quickly: 

Foundations—Rounds or fingers of fried bread, small 
savoury biscuits or crackers. Spread with any hard, 
savoury butter (page 136). 

Garnishes—Sliced stuffed olive; sliced beetroot, 
gherkin, egg white or pimento cut in fancy shapes; 
capers or chopped parsley; seasoned, whipped cream or 
hard butter piped through tubes to form attractive 
designs. 

ANCHOVY CREAMS 


4 lb. Cheese Pastry (see recipe A few Capers 
for Cheese Straws) Some whipped Cream 
A few Anchovies 


Roll the pastry out and cut into very small rounds and 
bake. When cold, place on each a strip of anchovy and 
one or two capers. Flavour the cream with essence of 
anchovy and a little salt, colour it with a drop of carmine, 
pile neatly on top of each biscuit. Serve cold. 
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CHEESE AIGRETTES 


3 oz. grated Cheese 3 Eggs (yolks and whites 
4 oz. Flour separated) 
2 oz. Butter Cayenne, Salt 


4 pint boiling Water 

Put the butter and water into a small saucepan, stir in 
all the flour at once over the fire; stir till the mixture 
leaves the sides of the pan. Take off the fire and add 
the yolks of eggs one at a time, and beat the mixture 
until it looks smooth and shiny, add cheese and 
seasoning, lastly stir in the stiffly-whipped whites. When 
the mixture is quite cold, drop in teaspoonfuls into 
hot fat, at 375° F. (see p. 68). Drain. Serve very hot 
with grated cheese sprinkled over them. 


CHEESE d’ARTOIS 


1 Egg Salt, Cayenne Pepper 
2 oz. melted Butter 4 lb. Puff Pastry 
2 oz. grated Cheese 


Beat the egg well, then add the butter, cheese and 
seasoning. Roll the pastry 4 inch thick, cut in half; 
spread the cheese mixture over one half of the pastry 
and lay the other half over. Cut out into very small 
rounds, brush over with egg and bake in a very quick 
oven (450° F.) for ten minutes. 


CHEESE STRAWS 


3 oz. grated Cheese Yolk of an Egg 
3 oz. Butter Salt and Cayenne to taste 
3 oz. Flour Water, to mix 


Rub the butter into the flour, add the cheese and 
seasoning. Beat up the yolk with a little water, and stir 
it into the flour with a knife, making a stiff paste. Roll 
out, cut into narrow strips about 3 inches long and 4 inch 
wide. Gather up the scraps of pastry and roll them out, 


and cut out rings for the straws. Bake in hot oven (400° 
F.) till pale brown. Serve hot or cold. 
One teaspoon anchovy essence can be added. 
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CHEESE AND BACON SAVOURIES 


+ lb. Bacon rashers Few grains Cayenne 
% lb. tasty Cheese 3-1 teaspoon Salt 
2 Eggs 8 slices toast Bread 


1 teaspoon Worcestershire Sauce Parsley 
Grate cheese, add eggs and seasonings and mix to a 
paste. Remove crust from bread and cut into fingers, 
spread with mixture and place strips of bacon (rind 
removed) on top. Bake in a hot oven (425° F.) for 
10-15 minutes. Garnish with parsley and serve hot. 
MopiFicaTion— 
1. Luncheon Savoury 

Spread mixture over whole slices of bread (crusts 

removed). Lay strips of bacon on top and bake. Serve 

hot with a green salad. 
2. Cheese and Bacon Rolls 

Use fresh bread sliced as for sandwiches. Remove 

crusts, place a strip of bacon along each slice, spread 

with mixture then roll and secure with toothpicks. 

Bake in a moderate oven (375° F.) for 15-20 minutes 

or till crisp and brown. Serve hot. 

CROUTES OF SARDINES AND TOMATO 

4 cup Tomato Purée Sardines 

1 teaspoon Cornflour Fried Bread 

Seasoning 
Heat the pulp and juice of the tomatoes and thicken 
with cornflour stirred into a smooth paste with some 
of the cold tomato juice. Heat to boiling point while 
stirring. Season; mix well and then spread over fingers 
of fried bread. Lay the sardines on top, one (or two if 
small) on each finger of bread, and cover these again 
with the tomato mixture. Place in the oven till hot and 
serve. Temperature of oven 350° F. Cheese may be 
added to flavour. 

DEVILLED SHRIMPS 

Wash the shrimps and dry them. Toss in a little flour 

and then fry in hot fat for 3 or 4 minutes till crisp. 


ee 


Savouries and Sandwiches 185 


Drain well on paper and sprinkle lightly with cayenne 
and parsley. Serve hot. (See Frying, page 67.) 


HAM TOAST 
4 lb. cooked Ham (or Bacon) 8 rounds Toast 
1 raw Egg Pepper and Sait 


1 hard-boiled Egg 
Mince the ham and pound it with the yolk of the hard- 
boiled egg and seasoning. Add the raw egg and stir 
over the fire till hot. Spread on the toast and then 
sprinkle with the white of the egg rubbed through a 
sieve. Place in the oven to heat for a few minutes and 
serve. Temperature of oven, 350° F. 


MARROW TOAST 

Remove marrow from beef bones sawn into short 
pieces and boiled in a floured cloth about two hours 
(the ends covered with a flour and water paste). Season 
marrow with pepper and salt, and spread it on fried 
bread or hot buttered toast cut into fancy shapes. Heat 
in hot oven (400° F.) and serve very hot. Sprinkle with 
chopped parsley and add a dash of lemon juice before 
serving. 

OLIVES AND ANCHOVIES 


1 doz. Anchovies Rounds of Fried Bread 
1 doz. Olives 


Wash and wipe the anchovies. Fillet them and use half 
for pounding with a piece of butter (anchovy butter). 
Stone the olives, keeping them as whole as possible, 
stuff them with the anchovy butter and shape them 
neatly. Spread bread with anchovy butter, and place a 
stuffed olive in the centre of each, then place a fillet of 
anchovy round each olive. Serve cold. 


SARDINE CANAPES 


4 or 5 large Sardines 1 teaspoon Flour 
4 oz. Butter 1 teaspoon Worcester Sauce 
2 Eggs 1 teaspoon Ketchup 


Seasoning of Pepper 1 teaspoon Anchovy Sauce 
Bone, skin and mince the sardines and mix with other 
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ingredients. Heat to boiling point. Serve on rounds of 
toast or fried bread. 


SARDINES ON TOAST 
Heat sardines in tin, sprinkle with pepper or few 
grains cayenne and lemon juice. Serve on hot toast 
and pour oil over all. 
Sardines in Batter: Dip Sardines in batter (page 197) 
and fry (see Frying, page 67). 


SARDINE CIGARETTES 

Scrape sardines, roll each in strip of thin pastry with 
moist edges to attach firmly around and at ends. Brush 
with egg, dip in breadcrumbs and cook in hot, deep fat. 
(See Frying, page 67.) Serve hot. 

Method II: Dip each sardine in grated cheese or curry 
powder before rolling in pastry. Sprinkle with cheese 
before serving. 


SANDWICHES 
General Rules: 


1. Use white, brown or fruit breads, sliced thinly. 

2. Bread should be fresh, especially if rolls are to be 
prepared. 

3. Cream butter before spreading and apply evenly 
with spatula or knife with flexible blade. 

4. Fillings should be of good consistency to spread 
evenly and should be well flavoured and seasoned. 

5. For savoury fillings moisten with cream or White 
Sauce. 

6. Remove crusts after filling, then cut into desired 
shapes. 

7. If prepared before they are required, do not cut 
into shapes, but wrap filled bread slices in damp muslin. 

8. Serve in lettuce leaves garnished suitably, or on 
beds of shredded lettuce, or with a garnish of nasturtium 
leaves and flowers. 
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Savoury Fillings—Sandwiches or Rolls: 

1. Cheese and Egg: 4 lb. grated cheese, 2-3 hard- 
cooked eggs (chopped very finely), 1 oz. butter, salt, few 
grains cayenne to season. Brown or white bread. 

2. Chicken and Ham: 3 lb. minced chicken, 2 oz. 
minced ham, 1 teaspoon lemon juice, 4 teaspoon grated 
lemon peel, 4 teaspoon salt, shake pepper. Mayonnaise 
to mix. Brown or white bread. 

3. Chicken and Tongue: 4 oz. minced chicken, 2 oz. 
minced tongue, salt, pepper, mayonnaise. Brown or 
white bread. 

4. Egg and Gherkin: 2 hard-cooked eggs finely 
chopped, 2 gherkins minced, seasoning, white sauce. 
White bread. 

5. Egg, Chives and Walnut: 2 hard-cooked eggs finely 
chopped, 1 tablespoon chopped chives, 4 cup chopped 
walnuts, seasoning. Cream or white sauce to mix. 
Brown bread. 

6. Egg and Sardine: 2 hard-cooked eggs finely 
chopped, 12 small sardines boned and skinned then 
mashed, 1 teaspoon lemon juice, seasoning, mayonnaise 
to mix. White bread and spread with mustard or cress 
before adding filling. 

7. Ham and Vegetables: Minced ham and grated raw 
vegetables, seasoning, mayonnaise. Brown bread. 

8. Ham and Egg: Substitute finely-chopped egg for 
vegetable. 

9. Fish: Any flaked fish flavoured with lemon juice 
and mixed with salad dressing or mayonnaise. Brown 
or white bread. 

10. Curried Shrimp and Egg: 1 cup shrimps chopped, 
4 hard-boiled eggs finely chopped, 4 cup curry sauce, 
salt and cayenne to season. White bread. 

11. Meat and Chutney: 1 cup minced meat, 4 tea- 
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spoon onion juice, 1 tablespoon chutney, seasoning, salad 
dressing or white sauce to mix. White or brown bread 
with mustard or cress leaves. 

12. Meat Pastes. 

13. Cheese Paste: 4 lb. grated cheese, $ lb. butter, 
dash ground mace, shake pepper, $ cup sherry or port 
wine. Combine, store in sterilized jars covered with 
clarified butter. White or brown bread. 

14. Cheese and Marmite: 4 lb. grated cheese, 1 tea- 
spoon Marmite, pepper, white sauce to mix. Brown or 
white bread. 

15. Cottage Cheese (page 276). 


TOMATO AND SARDINE SANDWICHES 
One tin sardines, 1 lb. tomatoes, 1 oz. butter, 4 lemon. 

Skin, bone and pound the sardines with butter, 
pepper and salt. Skin and slice the tomatoes thinly. 
Spread a layer of the sardine paste on a slice of thin 
buttered bread. Cover with sliced tomato. Squeeze a 
little lemon juice over and sprinkle with powdered sugar. 
Place another slice of bread and butter on top. Press 
down firmly. Cut into neat shapes. Garnish with parsley. 


RIBBON SANDWICHES 


BREAD: 2. Purée of Green Peas 
4 slices cut for sandwiches 3. Sliced Tomatoes 
FILuincs: 


1. Sliced: or Minced Ham (if 
minced, add seasoned White 
Sauce or Salad Dressing to 
bind) 
Season the fillings, then proceed as follows: Butter one 
slice of bread, spread with ham, cover with second slice 
bread buttered on both sides. Spread over the green-pea 
filling and cover with the third slice of bread buttered 
on both sides. Spread over the tomato filling and cover 
with the fourth slice, buttered on one side. 
Set aside and repeat according to number of sand- 
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wiches required—each pile gives 6 to 8 large or 12 to 16 
small sandwiches. The piles of filled bread should now 
have a light weight placed on top and be allowed to 
stand for a short time. Before serving, remove the crusts 
and cut each pile into 6 or 8 slices vertically. For small 
sandwiches cut each strip across. Lay flat on the serving 
dish or platter among lettuce leaves or garnish with 
parsley. 


Note:—Any suitable combination of fillings may be 
used but the secret is the harmonious blending of both 
colour and flavour. 


ASPARAGUS SANDWICHES 


1 cup cooked Asparagus Tips 4 cup whipped Cream 
4 cup Mayonnaise or Salad 4 cup Aspic Jelly (page 39) 
Dressing Seasoning 


Rub the asparagus through a sieve; add the mayonnaise 
and jelly, which should be liquid, but not warm; season. 
When the mixture begins to set, add the cream. Use as 
sandwich filling. Arrange sandwiches round a crisp 
salad, decorated with the whites of hard-boiled eggs cut 
into rings and slices of tomato. 


Sweet Fillings 


1. Chocolate: Grate some chocolate and make it into 
a stiff paste with whipped cream. Add a few drops of 
vanilla to flavour and place between slices of thin bread 
and butter. 


2. Fruit: Thinly-sliced bananas, strawberries, stoned 
cherries and chopped orange, walnuts or almonds may 
all be used for fillings, with or without stiffly-whipped 
cream. 


3. Ginger: Slice preserved ginger very thinly and 
moisten it with cream. Put crisp lettuce leaves on one 
half of the buttered bread and the ginger and cream 
on the other. Press together lightly. 
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4. Peanut Butter and Honey: 4 cup honey warmed, 
1 tablespoon peanut butter. Blend. Brown bread. 


5. Peanut Butter and Grated Apple. 


6. Mint and Raisin: Mince together three times. 
Use equal quantities—hot water to prepare correct con- 
sistency. White or brown bread. 


7. Date, Nut and Lemon: 4 oz. dates cooked with 
small quantity water till soft, 4 cup chopped walnuts, 
1 tablespoon lemon juice. Brown bread. 


8. Mixed Fruits: Any dried fruits, softened by 
soaking (prunes, etc.), then minced and flavoured with 
lemon juice. 


SPONGE CAKE SANDWICHES 


Slices of stale sponge cake loaves spread with lemon 
butter and preserve, chopped fruit or nuts and whipped 
cream. Cut into squares, fingers or triangles. 


Variation 
Stoneless jam, jelly, honey, etc., sweetened apple pulp, 
thin slices of Genoa or Madeira cake spread with 
whipped cream, and placed between white or brown 
bread and butter. 
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CEREALS AND LUNCHEON 
DISHES 


PORRIDGE 


Because whole grain cereals have greater food value 
than those which are highly refined, “Scotch” cut oat- 
meal and whole wheat coarsely ground are suggested 
as being suitable for the preparation of porridge. 

The coarser the grain, the longer the time of cooking 
so that the starch may be rendered completely digestible. 
The longer it is cooked, the sweeter the flavour. Soaking 
of porridge meals is not recommended because the 
cooked product becomes very mushy in appearance. 


General Preparations: 


1 cup Porridge Meal 1 teaspoon Salt 
5 cups Water 


Sprinkle the meal gradually into the boiling, salted 
water. Boil for 5 minutes, then cook over boiling water 
4-14 hours. 

Alternative Method 


1. Cook overnight and reheat in the morning. 

2. Use a hay-box. 

3. Use milk or milk and water instead of water. 

Note: If a fine-grained meal is used this should be 
mixed to a smooth paste with a little cold liquid and 
stirred into the boiling salted water. 

Serve alone or with dried fruits which have been 
chopped up into small pieces and added just before 
serving, ¢.g., dates, raisins, figs, apricots, prunes. 
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MACARONI AND SPAGHETTI 

Drop into large quantity of rapidly-boiling salted 
water, using 2 quarts water and 2 teaspoons salt for 
each 4 lb. of macaroni or spaghetti. Boil 9-12 minutes 
or until soft; drain in strainer or pour cold water over 
cooked pastes to remove starch and prevent stickiness. 
Re-heat in sauce, cream or butter or use as desired. 
Macaroni and spaghetti double in bulk on cooking. 
Allow 1-13 oz. uncooked macaroni or spaghetti per 
person. To boil spaghetti in long pieces, place the ends 
in boiling salted water and coil as they soften. For 
vermicelli or small macaroni shapes use directions as 
given above. 


* BAKED MACARONI AND CHEESE 


8 oz. Macaroni 4 cup soft Breadcrumbs, 
2 cups medium White Sauce buttered 
14-2 cups grated Cheese 


Boil macaroni as above; place in greased baking-dish in 
alternate layers with sauce and grated cheese. Have a 
layer of sauce on top. Cover with buttered crumbs and 
bake at 375° F. for 20-25 minutes, or until crumbs are 
browned. Spaghetti may be used in place of macaroni. 
Six to eight servings. 
Modifications 

1. Macaroni with Tomato Sauce: Substitute tomato 
sauce for white sauce. 

2. Macaroni with Celery and Cheese: Mix 1 cup 
cooked, diced celery with the sauce. 

3. Macaroni with Ham: Substitute 4 lb. finely- 
chopped boiled ham or bacon for the cheese. 


SPAGHETTI WITH MEAT SAUCE 


4 lb. Spaghetti 14 teaspoons Salt 
2 oz. Butter or Dripping $ teaspoon Pepper 
4 lb. Onions, cut in slices 1 cup Stock 


14 lb. minced Steak 4 lb. grated Cheese 
14 lb. Tomatoes 
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Cook the spaghetti, leaving it in long strips. Serve it 
with sauce prepared as follows: 

Cook the onion in the butter or dripping till tender 
and slightly brown. Add the peeled and sliced tomatoes, 
seasonings and minced steak. Simmer for 25 minutes. 
Add the cheese and pour over the spaghetti. Sprinkle 
each serving with grated cheese. 


RICE 

Rice is procurable as white or “polished” and as 
brown or “unpolished.” The type and size of the grain 
varies in white varieties, but it is more usual in our 
markets to find only the shorter grains represented in 
brown rice. 

White rice cooks more quickly than brown and 
becomes “flaky” and dry. Brown rice, because fewer 
outside layers have been removed from the grain, takes 
longer to cook and is never so “flaky” or dry. It has, 
however, the advantage of providing in the diet valuable 
minerals and vitamins and has a delicious rich, nutty 
flavour. 

BOILED RICE 
1 cup Rice 2 qt. boiling Water 
3 teaspoons Salt 


Wash rice thoroughly. Add salt to boiling water in deep 
saucepan. Add rice slowly. If water is very hard, the 
addition of 1 teaspoon lemon juice or vinegar will 
improve the colour of the rice. Boil gently 15-25 
minutes or until the rice feels entirely soft when pressed 
between the fingers. Drain into a sieve. Wash with hot 
water, cover with a cloth and set over hot water or in 
a cool oven to separate the grains. Serve as a.cereal or 
in place of potatoes or form a mound or a ring on a 
serving-dish and serve curry, creamed fish, meat or 
vegetables on it. The water in which rice is cooked may 
be used as part of the liquid in making sauces and soups. 
Yields approximately 3 cups cooked rice or 6 servings. 
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BAKED RICE WITH CHEESE 


2 cups cooked Rice Few leaves of Thyme 
1 cup grated Cheese 2 cups medium White Sauce 
4 teaspoon Worcestershire Sauce 4 cup buttered Crumbs 


Add Worcestershire sauce and thyme to sauce. Place 
layers of rice, sauce and cheese in greased casserole or 
baking-dish. Have top layer of sauce. Sprinkle with 
buttered crumbs and bake at 350° F. 15-20 minutes. 
Six servings. 
Modification 

Baked Rice with Tomato and Cheese: Substitute 

tomato sauce for white sauce. 


TURKISH PILAU 
(See page 109) 


RICE CROQUETTES 


2 cups boiled Rice 1 teaspoon Salt 
4 cup No. 4 White Sauce $ teaspoon Cayenne 
1 Egg, separated Fine, dried Breadcrumbs 


3 tablespoons grated Cheese 
Combine rice, white sauce, well-beaten egg yolk, cheese, 
salt and cayenne. Spread out on plate or board. Cool 
and shape into croquettes. Dip in beaten egg white, then 
into crumbs and fry in hot, deep fat at 385° F. 
(temperature necessary to brown a one-inch cube bread 
in 40 seconds). Serve with tomato or parsley sauce 
(page 131). Six servings. 


FRIED RICE AND BACON 


4 oz. Rice 1 tablespoon Butter OR 
4 oz. Bacon Cooking Oil 

‘4 oz. Onions 1 Egg 

2 tablespoons chopped Parsley % teaspoon Pepper 

1 teaspoon Salt 


Wash rice and cook in boiling, salted water till tender. 
Skin and chop onions and cook lightly in the butter or 
oil. Add chopped bacon and parsley and when almost 
cooked add rice and seasonings. Toss and stir till ingre- 
dients are cooked. Add beaten egg just before serving 
and continue stirring. Serve with grilled tomatoes. 
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BATTERS AND DOUGHS 


BATTERS—METHOD OF MIXING 


Sift the dry ingredients, gradually add the liquids 
(egg and milk). The melted fat may be added with the 
liquids or at the end. 


Note: (a) Batters which contain baking powder, or 
cream of tartar and baking soda (sodium bicarbonate), 
are stirred till the ingredients are just smooth. They 
should not be beaten. (b) Prolonged beating and stand- 
ing are necessary for batters without baking powder 
or cream of tartar and baking soda. 


YORKSHIRE PUDDING 


4 oz. Flour 4 teaspoon Salt 
1 cup Milk 1 oz. Dripping 
1 Egg 


Batter method: Pour into pan with hot fat from roast 
beef and bake in very hot oven (450° F.) for 10 minutes. 
Reduce heat to 375° F. and cook till puffy and dry. 
Time, 45 minutes. Serve with hot roast beef. Four to six 
servings. 


Modification 
Yorkshire Bacon: 4 lb. bacon. Remove rinds and 
place on surface of batter before baking. Serve with 
gravy for breakfast or luncheon. 
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PANCAKES 
4 oz. Flour 3 Eggs 
14 cups Milk 4 teaspoon Salt 


Batter method: Heat frying-pan, grease with sweet 
dripping or lard and pour in sufficient batter to cover 
bottom of pan. Cook till light brown; toss and cook 
other side. Sprinkle with sugar and lemon juice, roll 
up and serve very hot. 


Modifications 

1. Sweet Pancakes: Add sugar and flavouring to 
batter. 

2. Savoury: Cook minced ham or bacon with onion 
and flavour with herbs. Season. Spread on pancake and 
roll. Simmer in gravy for 4 hour before serving. 

3. German Pineapple Pancake: When batter spreads 
in frying-pan, cover with a layer of drained, crushed 
pineapple, sprinkle with sugar and bake in hot oven 
(400° F.) eight to 10 minutes. Serve hot, cut into 
triangles. 


FRENCH PANCAKES 


2 Eggs 2 oz. Flour 

2 oz. Sugar 1 cup Milk 

2 oz. Castor Sugar 
Beat butter and sugar to a creamy, beat in the eggs, then 
milk and flour. Stir well and let it stand if possible. 
Place on buttered saucers and bake in a quick oven 
for 20 minutes. Temperature 400° F. Pile high on a 
dish; sprinkle with sugar, and serve with cut lemon or 
raspberry jam. 

If the batter is allowed to stand, add the whites 
(whipped stiff) last of all. 


PIKELETS 
8 oz. Flour 2 Eggs 
4 teaspoon Salt 4 oz. Sugar 


4 level teaspoons Baking Powder 1 cup Milk 
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Batter method: Drop spoonfuls on to a greased, hot 
girdle. Turn when a golden brown colour. Yields 
4 dozen, 2-24 inch diameter. 


BATTER (1) 
(For Fritters or Coating Purposes) 
4 lb. Flour 4 cup Milk 
1 oz. Sugar 1 teaspoon Baking Powder 


See directions for mixing. 
For Savoury Batter omit sugar and add 4 teaspoon 
salt and shake pepper. 


BATTER (I) 
3 level tablespoons Flour Milk to mix 
2 Eggs Sugar or Seasoning 

See directions for mixing. 
BATTER (III) 

4 lb. Flour 1 oz. Butter, melted 
# cup Milk 3 level teaspoons Baking Powder 
2 Eggs 2 oz. Sugar, if desired 


4 teaspoon Salt 


See directions for mixing. 
Add melted butter and sugar if sweet batter required. 
If batter is to be prepared in advance do not add 
baking powder until just before using. 


APPLE FRITTERS 

Peel and core apples, cut across each and prepare 
slices 3 inch thick. Dip each slice in sweet batter and 
drop into hot deep fat (temperature 375° F.). Fry a 
golden brown, turning when necessary. Drain; sprinkle 
with sugar; serve hot. (See Frying, page 67.) 

Any fruit may be used and the flavour may be 
improved by soaking first in brandy, sugar and lemon 
juice for some hours before using. 

Divide oranges into quarters; slice peeled bananas 
in halves lengthwise. 
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CURRANT AND RICE FRITTERS 


4 cup Milk 1 tablespoon Flour 
2 Eggs 2 tablespoons boiled Rice 
2 tablespoons Currants Sugar and Nutmeg 


See directions for mixing. Add currants and rice to 
batter. Fry in hot deep fat (temperature 375° F.) till 
golden brown. 


Modifications 
1. Rice Fritters: Omit currants and serve with melted 
red-currant jelly. 
2. Corn Fritters: Omit currants and_ substitute 
drained corn for rice. Serve with melted red-currant 
jelly or small cocktail frankfurt sausages. 
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YEAST BATTERS 
AND BREADS 


All ingredients should be fresh and of the best quality, 
and all utensils and vessels used in preparation of the 
mixtures must be scrupulously clean. 

Yeast: Home-made, dried or brewer’s yeast may be 
used, but if fresh supplies of compressed yeast are avail- 
able, good and uniform results will be obtained. 

Yeast is added to liquids or mixtures at lukewarm 
temperature (82° F. or 27° C.), which is the optimum 
temperature for its growth. All liquids must be boiled 
or scalded (milk) before cooling to 82° F. 


POTATO YEAST 


2 qt. boiling Water 4 cup Salt 
14 lb. Potatoes, peeled % cup Sugar 


YEAST—one of the following: 

1 pint yeast left over from previous stock; 

1 oz. compressed yeast mixed with 1 pint water at 82° F.; 

1 cake dried yeast soaked in 1 pint water at 82° F. 

Grate potatoes and add to boiling water (do not 
allow them to discolour). Cook 10 minutes, add salt 
and sugar. Cool to 82° F., then add yeast. Maintain 
this temperature for 24 hours, stirring mixture occasion- 
ally. 

Sterilize preserving-jars and lids, and dip rubbers 
into boiling water. Half-fill jars with mixture, seal and 
store carefully. Do not knock or jar as bottles may burst. 
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1 cup potato yeast may be used in place of 4 oz. com- 
pressed yeast in a recipe. Additional flour will be required 
because of the extra liquid in potato yeast. 


“YEAST BREAD PREPARATION 

MerHop—There are two recognized methods of 
mixing yeast breads: (I) Sponge, (II) Straight Dough. 
(I) Sponge: 

(a) Measure ingredients accurately. Boil water and 
scald milk. This destroys any foreign ferments. Set 
them to cool. When temperature is 82° F. or 27° C. 
liquids may be used to combine ingredients. 

(b) Add yeast to water and mix till smooth. 

(c) Sift one-third of the flour with the salt into 
warm earthenware mixing-bowl. 

(d) Add sugar and fat to milk. Stir till sugar 
dissolves and fat melts. When liquid is at correct 
temperature, add to yeast and water mixture. 

(e) Add liquid gradually to dry ingredients. Stir 
to avoid lumps. Beat thoroughly. 

(£) Cover and set in warm place to rise. If preparing 
sponge on previous evening, use only half the quantity 
of yeast. 


Doucu: 

(g) When full of bubbles, sift in remaining flour, 
using sufficient to form a soft dough. The softer the 
dough the better, therefore do not use all the flour 
unless necessary. 

(h) Turn out on to floured board and knead until 
small blisters are seen on surface of dough. 

(i) Scald out mixing basin and grease it. Place 
dough in basin and then turn it over, to grease dough 
on the top. Cover and set in warm place to rise. 


Yeast Batters and Breads 201 


(j) When the dough has doubled its bulk, it is ready 
to shape into loaves. If for any reason you cannot 
attend to it at once, cut it down with a knife to expel 
the gas, and let it rise again. 

(k) Turn out on to board and knead before shaping. 
Use little or no flour—a little butter on your hands will 
prevent the dough from sticking. 

(1) Shape loaves, turning all creases to bottom, and 
place in greased pans. Set to rise again. 

(m) When almost double in bulk, loaves are ready 
to bake. If oven is not ready, place loaves in a cold 
place to prevent further rising. Hot oven (temperature, 
400° F.) for 10 minutes, then reduce to 380° F. until 
baking completed. Test by tapping on bottom. Hollow 
sound indicates that bread is cooked; it also shrinks 
from side of pan. 


(II) Straight Dough Process: 
Add liquid to sufficient flour to make soft dough 
in first instance and proceed from (g). 


WHITE BREAD 


6 cups (14 lb. approx.) Flour 4 oz. Compressed or Dried 

1 teaspoon Salt Yeast soaked in 4 cup water 
1 cup Milk 1 level tablespoon Butter, Lard 
% cup Water or Dripping 

2 level teaspoons Sugar 


Prepare according to Method (I) or (II). 
Modifications 

1. Wholemeal Bread: Use 3 cups white flour and 
3 cups wholemeal, or 2 cups white flour and 4 cups 
wholemeal. Add 1-2 tablespoons golden syrup instead 
of sugar. 

2. Bran and Wholemeal: Use 3 cups white flour, 
23 cups wholemeal and 4 cup bran. 
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DINNER ROLLS 


4 cup scalded Milk $ oz. Yeast 
+ cup boiled Water 14 tablespoons Sugar 
4 teaspoon Salt 24 cups Flour 


1 tablespoon Fat 


Sponge method as for Yeast Bread (see p. 200). After 
second kneading roll dough 4 inch in thickness. Shape 
with scone or biscuit cutter. Make a crease through the 
middle of each with blunt side of knife. Brush over 
half with melted fat, fold and press ends together. 
Place on greased pan. Cover and let rise. Bake at 
400° F. for 20 minutes. Yields 16 rolls 24 inches in 
diameter. 
Modification 
Fruit Buns: Add 1 cup of mixed fruit to the dough 
before adding all the flour. Do not fold after cutting 
in rounds. Bake in the same way. 


SAVOURY YEAST ROLLS 


3 lb. minced Bacon 4 teaspoon Pepper 
1 small Onion, grated 


Combine bacon, onion and seasoning and place a small 
portion on one half of each circle of the dough (do not 
brush with butter). Moisten edge with water, fold and 
press edges together. Proceed as above. 


HOT CROSS BUNS 


2 lb. Flour (approx.) 1 lb. Currants 

4 lb. Sugar 2 level teaspoons Mixed Spice 
1 cup Milk 4 oz. Compressed Yeast 

4 lb. Butter 4+ cup Water 

2 level teaspoons Salt 1 Egg 


Prepare dough by Method (I). Add slightly-beaten egg 
and fruit to sponge. Add remaining flour with spice 
to make a soft dough. Knead and mould into balls. 
Place on greased baking-tray, cover and let rise till 
double in bulk. Make a deep cross in centre of each, 
brush over with egg mixed with 2 tablespoons water, 
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and bake in moderately hot oven (375°400° F.) for 
20 minutes. Brush over with glaze (page 205). 


MUFFINS 
1 lb. Flour (approx.) 1 level teaspoon Salt 
1 oz. Butter 1 Egg 
1 cup Milk 4 oz. Compressed Yeast 
4-1 oz. Sugar, if desired 4 cup Water 


Scald milk, add butter and sugar, stir till butter melts 
and sugar dissolves. Cool to 82° F. Boil water and cool 
to 82° F. Add yeast to water and stir till smooth. Add 
with milk and beaten egg to sifted flour and salt. Cover, 
set to rise till double in bulk. Form into cakes and bake 
on hot, greased girdle, turning to cook each side. 

Greased muffin rings may be used to give standard 
size and shape. 


PIKELETS 
4 lb. Flour (approx.) 4 level teaspoon Salt 
1 cup Milk 4 oz. Compressed Yeast 
1 Egg 4 cup Water 


4-1 oz. Sugar 


Follow directions for mixing Muffins. Cover batter and 
leave to rise till double in bulk. Beat slightly and drop 
from spoon on to hot greased girdle, turning to cook 
each side. 

Batter may be dropped on to hot, greased baking- 
tray. Bake in moderately hot oven (375°-400° F.) 10-15 
minutes. 


CRUMPETS 
4 lb. Flour (approx.) $ oz. Yeast 
2 cup Milk 4+ cup Water 
4-1 oz. Sugar 1 level teaspoon Salt 


Follow directions for mixing Muffins. Beat thoroughly, 
cover and allow to rise till double in bulk. Beat again 
and pour batter into greased rings on greased, hot girdle. 
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When drying on tops, remove rings, turn and cook 
on other side. Time of cooking, approximately 7 minutes. 
Serve hot with butter. 


YORKSHIRE TEA CAKE 


1 lb. Flour (approx.) + oz. Compressed Yeast 
3 cup Milk 4 cup Water 

1 oz. Butter 1 level teaspoon Salt 
1-2 oz. Sugar 1 Egg 


Follow directions for mixing Muffins. Pour batter into 
greased, small cake tins till half-full. Cover, allow to 
rise till almost double in bulk. Brush over with milk or 
egg (mixed with 2 tablespoons water) and bake in 
moderately hot oven (375°-400° F.) 20-25 minutes. 


BRIOCHE ROLLS 


2 lb. Flour (approx.) 4 oz. Compressed Yeast 

% |b. Sugar 2 teaspoons grated Lemon Rind 
1 cup Milk % cup Lemon Juice 

6 oz. Butter + cup Water 

2 level teaspoons Salt 2 Eggs 


2 oz. Butter (melted) 

Prepare dough by method (1). Add slightly beaten eggs 
and lemon rind to the sponge. Add remaining flour to 
make a soft dough. Knead and leave to rise till double 
in bulk. Knead lightly then roll into a rectangular shape. 
Brush surface with melted butter, fold one side over 
two-thirds across, second side to overlap envelope fashion. 
Dough should now be in form of a long strip not more 
than six inches wide. Cut into strips one inch wide and 
take up each strip, twist several times, bring the ends 
to almost meet, then flatten the circle. Place on a greased 
baking tray, cover and let rise till almost double in bulk. 
Bake in a moderately hot oven (375° F.400° F.) for 
20 minutes. While hot, ice with Plain Icing (p. 254) 
flavoured with lemon juice. Serve with butter. 
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BABA WITH APRICOT RUM SYRUP 
4 oz. Butter 4 oz. Compressed Yeast 
2 oz. Sugar 14 oz. Currants 
2 Eggs 4 teaspoon Salt 
6 oz. Milk # Ib. Flour 
SYRUP: 
+ cup Apricot Jam # pint Water 
+ cup Rum 2 oz. Sugar 


Scald the milk and cool. When lukewarm (82° F. or 
27° C.) add the yeast and stir till blended. Sieve half 
the flour into a bowl, add the salt and make a well in the 
centre. Add the milk and yeast and beat the batter 
thoroughly. Cover and leave in a warm place to rise 
till full of bubbles. In a second bowl, cream the butter, 
add the sugar and continue creaming. Add the eggs and 
beat till light. Add this mixture to the sponge, sift in 
remaining flour, add currants and beat till smooth. 
Cover with a cloth and allow to rise till almost double 
in bulk. Transfer to greased patty tins, half fill each, 
then cover and allow to rise again till almost double in 
bulk. Bake in a moderately hot oven (375° F.) 20-25 
minutes. When cooked, dip in syrup and serve decorated 
with whipped cream. 

Syrup: Boil sugar, water and jam until reduced to half 
the volume. Strain, add rum and use as above. 


GLAZE FOR BUNS AND FANCY BREADS 
4 cup Milk 1 Egg 
4 oz. Sugar 
Beat egg slightly, add milk and sugar. Combine 
thoroughly and brush over buns after removing from 


oven. 
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GEMS, SCONES, 
QUICK BREADS 


GEMS 
2 cups Flour (8 oz.) 2-4 tablespoons Sugar 
4 teaspoon Salt 1 well-beaten Egg 
4 teaspoons (level) baking 1 cup Milk 
Powder 2 tablespoons melted Butter 


See directions for mixing batters. Combine only until 

the flour is moistened but not smooth. Drop spoonfuls 

into hot well-greased gem irons or into greased patty 

tins. Bake at 425° F. for about 20 minutes. 
Modifications 

1. Ginger: Omit sugar, add 1 teaspoon of ground 
ginger, 2 tablespoons golden syrup and reduce the 
quantity of liquid. 

2. Apple Sauce: Omit 4 cup milk, add 4 cup drained 
apple sauce and 4 teaspoonful mixed spice. 

3. Wholemeal: Omit 1 cup flour and add 1 cup 
wholemeal and one teaspoon baking powder. Reduce 
milk as wholemeal absorbs less than white flour. 

4. Bran: Omit 4 cup flour and 4 cup milk. Add 
4 cup bran and 4 cup chopped raisins. 


QUICK BREADS 


8 oz. Flour #-1 cup Milk 
1 Egg 4 teaspoon Salt 
2-3 oz. Sugar 4 level teaspoons Baking Powder 


1 oz. Butter (melted) 
See directions for mixing batters: Mixture should drop 
from raised spoon. Pour into greased tins and bake in 
moderate oven (375° F.), time, 1 hour. 
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Modifications 
1. Nut Bread: Add 4-4 cup chopped nuts. 
2. Fruit Bread: Add 4-3 cup chopped, mixed fruits. 


3. Fruit and Nut: Add 4 cup chopped nuts and 4 
cup chopped fruits. 


4. Honey Bread: Omit sugar and add 4 cup honey— 
reduce liquid. 


5. Wholemeal Bread: Use 4 flour and 4 wholemeal. 
Reduce liquid and add extra teaspoon baking powder. 
Use golden syrup or honey instead of sugar. 


6. Cheese Bread: Omit sugar and add 3-1 cup grated 
cheese. 


WHEATMEAL BREAD 


4 cups fine Wheatmeal 2 tablespoons Lard or Dripping 
1 teaspoon Salt (1 oz.) 
8 level teaspoons Baking Powder 4 cup Golden Syrup 

Milk or Water to mix 


Cut or rub the lard into the wheatmeal, add salt and 

baking powder. Melt the golden syrup in a small 

quantity of hot water. Cool and add with sufficient milk 

(or water) to make a stiff batter. Pour into a greased tin 

and bake in a moderate oven (375° F.) for 14 hours. 
Modification 

1. Fruit Bread: Add 1-1} cups chopped, mixed fruits. 


WAFFLES 
8 oz. Flour 3 level teaspoons Baking Powder 
1 oz. Sugar 4 teaspoon Salt 
3 Eggs, separated 1 cup Milk or Milk and Cream 


2 oz. Butter, melted 
See directions for mixing batters: Add melted butter and 
stiffly-beaten whites last. Pour mixture on to hot greased 
waffle iron. Cook and serve with butter and syrup. 
N.B.: Some waffle irons should not be greased. 


208 Everyday Cookery 
DOUGHNUTS (1) 
8 oz. Flour 3 level teaspoons Baking Powder 
3 oz. Sugar 4 teaspoon Salt 
1 Egg 4 teaspoon Ground Nutmeg 
1 oz. Butter Milk to make soft dough 


See directions for mixing batters: Roll dough 4-4 inch 
thick, cut in circles and remove centres. Fry in hot, 
deep fat (temperature 385° F.—see Frying, page 67), 
turn to brown evenly. Time 5-8 minutes. Dredge with 
icing sugar and serve with golden syrup or with syrup 
sauce (page 307). 


DOUGHNUTS (iI) 


6 oz. Flour 1 Egg 
2 oz. Butter 1 level teaspoon Baking Powder 
2 oz. Sugar Milk to mix 


4 teaspoon Salt 
See direction for mixing scones: Proceed as above. 


DROP SCONES 
1 Egg 14 tablespoons Sugar 
2 cups Buttermilk 2 teaspoons Soda 
Flour to mix 2 teaspoons Cream of Tartar 


See direction for mixing batters, and proceed as for 
doughnuts. 


SCONES 


General Method of Mixing: Cut fat into the sifted 
dry ingredients until the consistency is similar to that 
of breadcrumbs. Sprinkle in the liquid (milk, or egg and 
milk) and combine quickly by tossing the ingredients 
with a knife. Turn out on to slightly-floured board. 
Roll out, shape, and bake. 

8 oz. Flour 1 oz. Butter 


4 teaspoon Salt 3-8 cup Milk 
4 level teaspoons Baking Powder 
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Scone Method: Brush over surface with milk or with 
egg and milk. Bake on a floured tray in a very hot 
oven (450° F.) 10-15 minutes. Yields 16 scones, 2-24 
inches in diameter. 


Modifications 

1. Wholemeal: Omit 4 oz. flour and add 4 oz. whole- 
meal. Reduce milk, as the wholemeal flour absorbs less 
liquid than white flour. Add 1 tablespoon golden syrup 
or honey instead of the same amount of milk. Dissolve 
the syrup in the milk. 

2. Fruit: Add 4-3 cup any dried fruits, such as dates, 
raisins, sultanas, currants, or fruits and nuts. 

3. Peanut Butter: Use peanut butter instead of butter. 


4. Butter-scotch Rolls: Roll dough thinly. Brush over 
with melted butter, sprinkle with brown sugar and 
cinnamon. Roll up and cut in slices. Turn the slices on 
to a greased baking tray or bake in greased pattypans. 
Bake in a hot oven (425° F.) 10-15 minutes. 

5. Cheese: Add 4-3 cup grated cheese and a dash of 
cayenne. Bake in a hot oven (400° F.) 12-18 minutes. 

6. Apple: Add 1 oz. butter. Prepare and roll dough 
4 inch thick. Spread half with grated apple, sprinkle 
with sugar and cinnamon. Cover with remaining dough. 
Cut and bake. 

7. Pineapple: Add 1 oz. butter. Prepare and roll 
dough 4 inch thick. Spread with drained, crushed pine- 
apple, sprinkle with sugar, cover with remaining dough. 
Cut and bake. 

8. Pumpkin: Add 4 cup mashed pumpkin and 1 egg. 
Reduce milk if necessary. 


9, Potato: Add 4 cup mashed potato and 1 egg. 
Reduce milk if necessary. 
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GERMAN CINNAMON CAKE 


1 Egg 1 teaspoon Salt 

3 tablespoons Butter (14 oz.) Milk to mix 

1 Ib. Flour Cinnamon, Vanilla, or Lemon 
2 teaspoons Baking Powder Flavouring 


See directions for mixing scones. Roll till smooth and 
about # inch thick. Place in a greased shallow pan and 
cover the top with a mixture of cinnamon, sugar and 
melted butter or cream. Bake in a quick oven. Or it 
may be rolled 4 inch thick; put almonds, apples, or 
peaches between two layers. Serve hot (or cold), and 
with cream if desired. 


TEA CAKES 
8 oz. Flour 2 Eggs 
2 oz. Sugar 2 level teaspoons Baking Powder 
2 oz. Butter 4-3 cup Milk 


4 teaspoon Salt 


See directions for mixing scones: Make a soft dough, 
roll out and cut in circles. Bake on floured tray in hot 
oven (400° F.) 10-12 minutes. Serve hot. 


Modifications 
1. Cream Tea Cakes: Add cream instead of milk. 


2. Lemon Tea Cakes: Add juice and grated rind of 
1 lemon. Reduce milk. 


RICE BUNS 
2 oz. Butter 3 oz. Flour 
4 oz. Sugar 2 level teaspoons Baking Powder 
1 Egg 3 oz. Sultanas 
5 oz. Ground Rice Lemon Peel 


See directions for mixing scones. Shape into buns, place 
a strip of peel on each and bake in hot oven (400° F.) 
10-15 minutes. 


| 
| 
| 
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CuaptTer XXI 


CAKES 


CHOICE OF MATERIALS 
Ingredients should be fresh and of good quality. 


1. Butter: Substitutes (sweet dripping, lard or mar- 
garine) may be used with fairly satisfactory results. For 
richer cakes which may be kept for a time, use only 
butter. 


2. Eggs: These must be fresh. Break each separately 
and test. Good preserved eggs are satisfactory if whole 
eggs are required in a recipe. 


3. Sugar: Granulated white sugar for white cakes, 
brown sugar for dark-coloured cakes as gingerbread. 


4. Flour: Fresh and dry. Sift before using. 


5. Raising Materials: Baking powder, cream of tartar 
and sodium bicarbonate (baking soda)—store in jars 
with well-fitting lids. Acid ingredients such as golden 
syrup, fruit juices, jams or sour milk may replace the 
cream of tartar. Yeast may be used. 


6. Liquids: Milk, water or fruit juice. If using sour 
milk instead of fresh, use 4 level teaspoon baking soda 
for each cup of sour milk. Reduce the quantity of 
baking powder by 2 level teaspoons. 


7. Flavouring Essences: Avoid using artificial flavour- 
ing essence, for these often acquire an unpleasant 
flavour when baking. Extracts of genuine flavourings, 
though more expensive, are more economical to use and 
always impart the delicate flavour desired. 
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8. Fruits and Nuts: These should be very fresh and 
clean. Wash currants, sultanas and raisins in warm 
water, dry thoroughly, pick over, then store in air-tight 
containers. Dredge with flour before adding to cake 
mixtures, for this will help to prevent the fruit from 
sinking if the mixture is only moderately rich. 

9. Candied or Crystallized Fruits: Dip in boiling 
water to remove sugar, dry, then slice or chop as desired. 

10. Almonds: Blanch by plunging first into boiling 
water and then into cold water to facilitate removal 
of skins. 


CAKE TINS 


These are of various sizes and designs. They must 
be kept scrupulously clean, and must always be prepared 
before starting to mix the ingredients. 

1. For richer fruit cakes, line the tin with paper, 
allowing the paper to come up beyond the rims in case 
the cake rises much in the oven. 

2. Grease the tin well and dredge flour over the 
grease. In this case the cake tin must be large enough 
to allow for rising. 

3. For some spongy, light cakes, some prefer to dust 
icing sugar over the butter instead of flour. 


MIXING CAKE INGREDIENTS 


Have all ingredients measured and ready before 
beginning to mix. 

1. For pound cakes, good fruit cakes, butter cakes, etc. 

(a) Conventional method: Cream the butter, add the 
sugar and continue creaming. Add beaten eggs, and 


any flavourings to be used, then sifted dry ingredients 
alternately with the liquid, if any. 


a a . = 
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If the eggs are to be separated, add the yolks after 
creaming the butter and sugar, and fold in the beaten 
whites at the last. This method is most successful if 
used when the completed mixture is quite moist. 

(b) “Three-minute” method: Cream the butter, then 
add all the ingredients except the raising agent, including 
eggs unbeaten, and beat for 3 minutes with a wooden 
spoon. Lastly mix in the raising agent carefully mixed 
with 1 tablespoon flour kept out for that purpose. 

(c) For Chocolate Cakes: Add the cocoa or melted 
chocolate to the creamed butter and sugar. Then proceed 
as in (a). 

2. For sponge cakes: 

(a) Beat the eggs and sugar together (sometimes 
over gentle heat) till light and creamy. Add the 
flavouring and fold in lightly the sifted flour. 

(b) Beat the yolks and sugar till the sugar is dis- 
solved. Then add the whites beaten stiff, the flavouring, 
and lastly the flour. 

(c) If butter is used for sponge cakes it may be 
melted, and when cool, but still liquid, added to the 
beaten eggs and sugar, or added with liquid at end. 

The best “sponges” have a small proportion of 
flour compared with eggs and sugar. The cheaper 
sponges have more flour and are moistened partly by 
milk or water; also baking powder, cream of tartar and 
soda are used in addition to the eggs for raising. 

3. For gingerbreads: 

(a) In mixing cakes in which treacle is used, the 
butter and treacle may be warmed together; the sugar 
is added, then soda dissolved in warmed milk, the beaten 
eggs (if any), flour and other ingredients. 

(b) Mix all dry ingredients, then add treacle and 
butter warmed, then other liquids. 

(c) For a rich gingerbread, cream the butter and 
sugar and proceed as in fruit cake. 
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BAKING CAKES 


1. Make up the fire, light the gas, or switch on the 
electricity before beginning to mix the cake, so that 
there may be a steady heat by the time the mixture is 
ready. 


2. Experience is needed to gauge the right heat for 
different cakes in different kinds of coal ovens, unless 
the oven door has a thermometer. Ifa little flour thrown 
in turns a deep brown in 3 minutes the oven is very hot; 
if after 5 minutes the flour becomes dark brown, the 
oven is hot; if golden brown after 5 minutes, the oven 
is moderate; if very pale brown after 5 minutes, the 
oven is slow. 


To prevent cake browning too much on top place 
a sheet of paper over the top, or put lower in the oven 
and place another oven shelf above it. 


If the bottom heat is too fierce, put a pan of hot water 
in the bottom of the oven. 


To cool the oven while baking, keep the door shut, 
put in the damper of the oven flue, close or partly close 
the damper in the chimney flue, and remove one of the 
rings on the hot plate. 


3. Oven temperatures. If using an electric oven, or 
a coal oven with a thermometer, use these temperatures 
unless specially directed otherwise by the manufacturer. 
Most gas ovens now have regulators, and the stoves are 
supplied with cards stating the temperatures to which 
the various numbers correspond. 


Very Slow - - - - 2B0°F. 
Slow Se ene tere a KE 
Moderate- - - - - 350°F. 
Hot - - - - - 400-450°F. 


Very Hot > heehee OOP RR, 
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4. Temperatures for various mixtures: 

Deg. F. Minutes 
425 
450 
375 

425-450 12-15 (pie-shell) 
450 15-20 i (patty cases) 
500 10-15 


360 25-30 
340 45-60 


- 340 25-30 
- 320 45-60 
Small Cakes - 360-370 10-15 
Biscuits - - 375-400 5-15 (depending on kind) 
Shortbread - 300 30-45 
Bread— 

Loaf - - 375-400 1 hour 

dropping to 325 
Rolls - - - 375-400 15-30 (depending on size and 
kind 


Gems - - - 
Scones - - 
Baking Powder Breads 
Short Pastry - - 
Flaky Pastry - - 
Puff Pastry - 

Butter Cakes— 


Fruit Cakes - - - 275-300 24-5 hours (according to size) 
dropping to 250 


Note: Times and temperatures vary according to size 
or number of things being baked at one time, and 
according to method of heating, and efficiency of 
insulation in the stove being used. In well-insulated 
electric ovens, for instance, the initial temperature need 
not be quite so high as in a gas oven. 

5. Do not open the oven door for 7 or 8 minutes 
at least after a cake is put in. The sudden inrush of 
cold air often causes a cake to fall. Open the door as 
little as possible, and always close it very gently. 

6. Gingerbread and cakes with golden syrup, treacle 
or honey are liable to burn easily, and so require a lower 
temperature than plain butter cakes. 

7. The time for cooking cakes depends very much 
on the size of the cake, the ingredients, etc., so that it 
can only be given approximately in a recipe. A little 
experience soon enables one to judge correctly. 
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8. A cake is sufficiently baked when: 

(a) the mixture comes away from the sides of the 

pan, 

(b) a singing noise has practically stopped, 

(c) the cake feels springy or elastic to the touch, 

(d) a fine skewer when inserted comes out clean. 

9. Fruit cakes are best left in the tin for a few minutes 
before turning them out. Turn on to a cake cooler and 
cool gradually. Do not put them at once into a cold 
pantry. When quite cold, store in a tin with a close- 
fitting lid. 

10. Large sponges (baked in loaf, not layer tins) may 
be baked in ungreased tins, and on removing from the 
oven, invert in the pan over a cake cooler and leave as 
long as the cake took to cook. It should then come out 


easily. 
BUTTER CAKES 
1. Large or Loaf Cakes 


(For baking times and temperatures see p. 215.) 


BUTTER CAKE (I) (MADEIRA) 


4 oz. Butter 4 cup Milk 

6 oz. Sugar 2 level teaspoons Baking Powder 
8 oz. Flour 4 teaspoon flavouring 

3 Eggs 


Butter Cake method: Bake in prepared tin in a moderate 
oven (350° F.) 35-45 minutes. 
Modifications 

1. Chocolate: Add 1 oz. melted chocolate to the 
creamed butter and sugar. Use vanilla to flavour. 

2. Coffee: Use coffee infusion instead of milk. 

3. Orange: Add the grated rind of 1 orange. 

4. Ginger: Add 4 oz. ground ginger, 1 teaspoon 
mixed spice, and 4 cup golden syrup. Omit 4 cup milk. 

5. Cherry: Add 3-4 oz. crystallized cherries, chopped 
or left in large pieces. 
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6. Caraway: Add 4 cup caraway seeds. 
BUTTER CAKE (Il) 


5 oz. Butter 2 level teaspoons Baking Powder 
5 oz. Sugar + cup Milk, if necessary 

3 Eggs 4 teaspoon flavouring 

8 oz. Flour 


Mix and modify as Butter Cake (I). 
BUTTER CAKE (Ill) 


4 oz. Butter 8 oz. Flour 
4 oz. Sugar 2 level teaspoons Baking Powder 
4 eggs 4 teaspoon flavouring 


Butter Cake method: Bake in prepared tin in a moderate 
oven (350° F.). 


CHOCOLATE CAKE (1) 


2 Eggs 4 lb. grated Chocolate (un- 
4 Ib. Butter sweetened) 

5 oz. Flour 4 level teaspoon Baking Powder 
4 Ib. Sugar 4 teaspoon Vanilla 


Butter Cake method: Bake in prepared shallow tins in 
moderate oven (350-360° F.). 


Variation 
Add 4 cup chopped almonds. 
CHOCOLATE CAKE (II) 


6 oz. Butter 2 oz. melted Chocolate 

6 oz. Sugar 1 Lemon (grated rind and 

3 Eggs juice) 

4 cup Cream 2 level teaspoons Baking Powder 
8 oz. Flour 6 oz. sliced Peel 


Butter Cake method: Bake in prepared tin in slow to 
moderate oven (340° F.). 


CREAM CAKE 
1 Egg 2 level teaspoons Baking Powder 
3 oz. Butter Grated rind of Lemon or 
% cup whipped Cream Orange 
4 Ib. Flour 1 tablespoon Fruit Juice 


3 tablespoons Sugar 
Butter Cake method: Bake in a shallow cake tin. 
Temperature, 360° F. 
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COFFEE CAKE 
3 oz. Butter 4 teaspoon Nutmeg 
3 oz. brown Sugar 2 tablespoons Golden Syrup 
2 tablespoons Coffee Essence 1 teaspoon Bicarbonate of Soda, 
2 Eggs (well beaten) dissolved in 1 tablespoon 
10 oz. Flour warm milk. 


Scone or Butter Cake method: Bake in prepared tin in 
slow to moderate oven, 340° F. 


BUTTERMILK CAKE (No Eggs) 


+ lb. Butter 1 cup brown Sugar (8 oz.) 
1 lb. Flour 2 level teaspoons Soda 

1 cup Fruit and Peel 4 oz. mixed Spice 

1 cup Buttermilk 4 teaspoon Cinnamon 

4 teaspoon Salt 4 teaspoon Nutmeg 


Butter Cake method: Bake in prepared tin. Temperature, 
340° F. 


RICE CAKE 
4 lb. Butter + lb. Flour 
4 Ib. Sugar 4 lb. Ground Rice 
3 Eggs 2 level teaspoons Baking Powder 
4 teaspoon Lemon Essence Milk if necessary 


Butter Cake method: Bake in prepared tin. Tempera- 
ture, 340° F, 
SODA CAKE (No Eggs) 


3 oz. Butter 6 oz. Sugar 

4 |b. Flour 1 dessertspoon Vinegar 

% cup Milk # teaspoon Soda 

6 oz. Raisins 4 teaspoon ground Cloves 
6 oz. Currants and Peel 4 teaspoon ground Nutmeg 


Butter Cake method. Temperature, 340° F. Time, 
1 hour. 
SPICE CAKE (ECONOMICAL) 


1 lb. Brown Sugar 4 teaspoon Allspice 

2 cups Water 2 tablespoons Dripping (1 oz.) 
1 teaspoon Cinnamon 1 lb. Raisins 

1 teaspoon Ground Cloves 4 teaspoon Salt 

4 teaspoon Nutmeg 14 lb. Flour 


2 level teaspoons Baking Soda 
Boil sugar, water, and spices 5 minutes, add dripping 
and chopped raisins, and allow to cool. Sift flour, salt, 
and soda together and add. Mix well. Bake in prepared 
tin about 1 hour. Temperature, 340° F. 
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SILVER CAKE 
4 oz. Butter # cup Maizena or Cornflour 
4 oz. Sugar 2 level teaspoons Baking Powder 
4 Egg Whites, stiffly beaten 4 teaspoon Almond or Rose 
Pinch of Salt Essence 
6 oz. Flour Milk to mix 


Cream butter and sugar. Sift flour, maizena and baking 
powder three times. Add portion of egg whites to butter 
and sugar mixture. Fold in some of the dry ingredients. 
Continue to add alternately, folding very lightly, till all 
ingredients have been combined. Bake in prepared tin 
in slow oven (325-350° F.) about 1 hour. 


GOLD CAKE 
See recipe Silver Cake. Use 4 egg yolks instead of 
whites. Butter Cake method. Bake in prepared tin. 
Temperature, 340° F. 


MARBLE CAKE 


4 Eggs (whites only) # Ib. Sugar 

6 oz. Butter 3 level teaspoons Baking Powder 
14 lb. Flour Flavouring 

% cup Milk 


See method for Silver Cake. Divide the mixture into 
three parts. Leave one white; colour the second pink 
with carmine or cochineal; colour the third brown (with 
chocolate, cocoa, or spice). Pour some of each in turn 
into a buttered cake tin; give one stir and bake in slow 
oven (325-350° F.) about 1 hour. 

This cake may also be baked in patty-tins in 
moderate oven (360-375° F.). 


MADEIRA CAKE 


4 Eggs 6 oz. Sugar 
4 Ib. Butter 1 Lemon (grated rind) 
10 oz. Flour 2 teaspoons Lemon Juice 


1 level teaspoon Baking Powder Candied Peel 

4 cup Milk (about) 
Butter Cake method: Brush over the top with white of 
egg and sugar syrup. Put two pieces of peel on top. 
Temperature, 340° F. Time, 1 hour. 
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SULTANA CAKE 
3 Eggs Essence of Lemon 
5 oz. Butter 2 level teaspoons Baking Powder 
5 oz. Castor Sugar A pinch of Salt 
3 lb. Flour 4 lb. Sultanas 
1 tablespoon Milk 2 oz. chopped Peel 


Butter Cake method: Temperature, 340° F. Time, 3-1 
hour. Cover with almond paste and icing. 


ONE-EGG CAKE 


2 oz. Butter 8 oz. Flour 
4 oz. Sugar 4 oz. Cocoa 
1 Egg 1 teaspoon Baking Soda 


1 dessertspoon Golden Syrup 
Butter-cake method. Stir golden syrup into warmed 
milk. Add baking soda. Add alternately half dry 
ingredients and half liquid. Pour into prepared tin. 
Bake in a moderate oven (350° F.) for 3 hour. 


TENNIS CAKE 
4 Eggs 1 Lemon Rind, grated 
+ lb. Butter 4 level teaspoon Baking Powder 
6 oz. Castor Sugar 2 oz. Crystallized Cherries 
6 oz. Flour 1 oz. Angelica 


1 oz. Citron Peel 
Butter Cake method: Bake at 340° F. Decorate with a 
plain lemon-flavoured icing over an almond icing. 
Divide the top surface into two with the icing tube. On 
one half make a net; on the other half make tennis 
rackets and balls. Decorate the edge with roses. Colour 
the icing if desired. 


WALNUT CAKE 


4 Eggs 1 cup Sugar (8 oz.) 
6 oz. Butter 14 teaspoons Baking Powder 
2 Ib. Flour 1 teaspoon Vanilla Essence 


1 cup chopped Walnuts 
Butter Cake method: Bake in a rather shallow buttered 
cake tin. Temperature, 350°-360° F. Half walnuts and 
half almonds may be used. It may be flavoured and 
coloured with a teaspoon of grated chocolate, dissolved 
in a very little milk. Ice and decorate with almonds. 
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BROWN WALNUT CAKE 


2 Eggs % cup Brown Sugar (6 0z.) 
4 Ib. Butter 4 cup Treacle 

8 oz. Flour 1 teaspoon Soda 

1 dessertspoon ground Ginger 4 teaspoon mixed Spice 

4 lb. chopped Walnuts and Milk to mix 


Preserved Ginger 


Butter Cake method: Temperature, 340°-360° F. Time, 
4-3 hour. 
BROWN SODA CAKE 


2 Eggs 1 cup Sugar (8 oz.) 

+ lb. Butter 2 teaspoons Cinnamon | 
i lb. Flour 2 level teaspoons Soda | 
1 cup Milk A pinch of Salt 


14 cups Peel and Sultanas 


Butter Cake method: Temperature, 340° F. Time, 
2-1 hour. 
ALMOND SIMNEL CAKE 


5 Eggs 4 |b. Sugar 
4 lb. Butter 4 teaspoon Nutmeg and Mace 
10 oz. Flour + Ib. Currants 


4 Ib. Lemon Peel 


Butter Cake method. 
For Almond Paste: 
6 oz. ground Almonds 4 Ib. Castor Sugar 
2 Eggs Almond or Vanilla Essence 


Mix to a paste to roll out. 

Put a layer of almond paste in a cake tin, lined with 
well-buttered paper. Then put in half of the cake 
mixture, then another layer of the almond paste, then 
the rest of the cake mixture on top. Bake in a moderate 
oven (340-350° F.). Ice the top with more almond paste, 
made as before, but using only the whites of the eggs. 
Ornament with white icing. 


DUNDEE CAKE 


3 Eggs 1 Ib. Currants 

6 oz. Butter 2 oz. Citron Peel 

3 Ib. Brown Sugar 1 teaspoon Baking Powder 
4 |b. Flour 1 cup Milk 


4 lb. ground Rice 
Butter Cake method: Temperature, 340° F. Time, 


3-1 hour. 
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FIG CAKE 
1 Egg 6 oz. Sugar 
1 oz. Butter 2 level teaspoons Baking Powder 
8 oz. Flour 1 cup Milk 
8 Figs 


Butter Cake method: Bake in a shallow tin. Tempera- 
ture, 360° F. Time, 4 hour. 


Alternative method: See “Three Minute,” page 213. 
FRUIT CAKE (PLAIN) 


2 Eggs 1 cup Brown Sugar (8 oz.) 
4 cup Butter (4 0z.) 4 cup Treacle 

1 Ib. Flour 1 cup Raisins (8 oz.) 

1 cup Milk 1 cup Currants (8 oz.) 


4 level teaspoons Baking Powder 


Butter Cake method: Temperature, 325° F. Time, 14 
hours. 
Variation 


Add 2 oz. cocoa and 4 teaspoon almond essence. 


BOILED FRUIT CAKE 


5 oz. Butter or Substitute 1 lb. mixed Fruit 

1 cup Water 1 teaspoon Baking Soda 
1 cup Sugar (8 oz.) 12 oz. Flour 

2 Eggs 1 teaspoon mixed Spice 
4 teaspoon Vanilla 


Place fat, sugar, water and mixed fruit in a saucepan and 
boil gently for 5 minutes. Cool and add the beaten eggs, 
baking soda, vanilla, spice and sifted flour. Pour into a 
lined tin and bake in a moderate to slow oven (340° F.) 
for 14 hours or till cooked. 


GENOA CAKE 
3 Eggs 10 oz. Currants 
4 lb. Butter 2 level teaspoons Baking Powder 
4 Ib. Sugar 4-teaspoon ground Cinnamon 
1 lb. Flour or Spice 
2 oz. mixed Peel Flavouring Essence 


10 oz. Sultanas 
Butter Cake method: Temperature, 325° F. Time, 13 
hours. 
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FRUIT CAKE (Birthday) 


3 Eggs 6 oz. Sugar 

+ lb. Butter 6 oz. Sultanas 

8 oz. Flour 6 oz. Currants 

1 tablespoon Treacle 6 oz. Raisins 

2 level teaspoons Baking Powder 2 oz. Peel 

2 level teaspoons Mixed Spice 4 teaspoon Lemon Essence 
4 teaspoon ground Cinnamon Milk to mix 


Butter Cake method: Temperature, 325° F. Time, 14 


hours. 
FRUIT CAKE (RICH) 


5 Eggs 6 oz. Sugar 

4 Ib. Butter 6 oz. Currants 

3 Ib. Flour 6 oz. Raisins 

1 dessertspoon mixed Spice 6 oz. Sultanas 

1 tablespoon Golden Syrup 6 oz. Peel 

1 level teaspoon Soda A pinch of Salt 

2 level teaspoons Baking Powder 4 teaspoon flavouring 
Milk to mix 


Butter Cake method: Bake in a slow oven, temperature 
300° F., about 14 hours. 


POUND CAKE (RICH) 
1 Ib. Sultanas 


6 Eggs 

3 Ib. Butter 4 Ib. mixed Peel 

4 lb. Castor Sugar 2 oz. Angelica 

1 lb. Flour 1 large Orange (grated rind) 
1 Ib. Currants 4 lb. Almonds 

1 tablespoon Orange Juice 4 teaspoon Soda 


Butter Cake method: Temperature, 300-250° F. Time, 
24-3 hours. 


BRIDE CAKE 
12 Eggs 2 Ib. Raisins 
14 Ib. Butter 14 lb. Currants 
14 Ib. Flour 1 Ib. Almonds, blanched 
4 Ib. Citron 1 oz. mixed Spice 
1 wineglass Brandy 4 teaspoon ground Mace 
1 wineglass Sherry 4 teaspoon ground Cloves 
1 wineglass Rosewater 1 teaspoon Cinnamon 
14 lb. Brown Sugar 2 teaspoons Essence of Lemon 


Butter Cake method: Pound almonds with rosewater. 
Temperature, 300-250° F. Time, 34-4 hours. 
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Modifications 


1. Add 1 tin drained, crushed pineapple and 4 oz. 
flour. 


2. Add 4 cup apricot or plum jam. 


3. Omit sherry and add 1 cup ginger ale. Soak fruit 
in ginger ale overnight. Add 4 oz. flour. 


CHRISTMAS CAKE 


10 Eggs 1 lb. Brown Sugar 

1 Ib. Butter 8 oz. Sultanas 

1 lb. Flour 8 oz. mixed Peel 

1 Ib. Currants 4 oz. chopped Almonds 
8 oz. Raisins 1 wineglass Brandy 


Butter Cake method: Temperature, 300-250° F. Time, 
24-3 hours. . 


CHRISTMAS CAKE (DARK) 


2 Eggs 4 lb. Brown Sugar 

4 Ib. Butter # cup Treacle 

1 lb. Flour # cup Cream 

1 teaspoon ground Ginger 6 oz. Sultanas 

1 teaspoon ground Cinnamon 6 oz. Raisins 

1 teaspoon Mixed Spice 1 teaspoon Baking Soda 


Butter Cake method: Temperature, 325° F. Time, 14-2 
hours. 


GINGER CAKE 
4 Ib. Brown Sugar 1 teaspoon Baking Soda 
4 |b. Butter 2 Eggs 
4 Ib. Flour 4 cup chopped Preserved Ginger 
3 oz. Golden Syrup 4 cup chopped Walnuts 


1 dessertspoon ground Ginger 


See Gingerbread method (c), page 213. Bake in prepared 
tin. Temperature, 340° F. Time, } hour. 
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GINGERBREAD (No Eggs) 
1 tablespoon ground Ginger 


8 oz. Sugar 

4 oz. Butter 1 teaspoon Cinnamon 
1 cup Treacle or Golden Syrup 1 teaspoon Soda 

1 cup sour Milk 4 cups Flour (1 |b.) 


See Gingerbread method (a), page 213. Add the soda 
dissolved in hot water last and mix well. Temperature, 


340° F. Time, ? hour. 
SPICED GINGERBREAD 


3 Eggs 6 oz. Sugar 

6 oz. Butter 1 teaspoon Ginger 

1 Ib. Flour 1 teaspoon Cinnamon 
1 cup sour Milk 1 teaspoon Nutmeg 
8 oz. chopped Raisins 1 teaspoon Allspice 


1 cup Treacle or Golden Syrup 1 teaspoon Soda 
See Ginger Cake, page 224. 


GINGERBREAD SPONGE (I) 


2 Eggs 4 cup Milk 

4 lb. Butter 1 teaspoon Cinnamon 

6 oz. Sugar 3 teaspoons ground Ginger 

9 oz. Flour 1 teaspoon mixed Spice 

4 teaspoon Soda 8 oz. Sultanas 

4 teaspoon Baking Powder 4 cup Treacle or Golden Syrup 


See Gingerbread method (c), page 213. Bake in shallow 
tin. Temperature, 350° F. Time, 25-30 minutes. 


GINGERBREAD SPONGE (II) 


3 Eggs 4 Ib. Sugar 

4 Ib. Butter 4 lb. Treacle 

13 lb. Flour 1 teaspoon Cinnamon 
2 level teaspoons Soda 1 tablespoon Ginger 

2 level teaspoons Baking Powder 4 oz. Sultanas and Peel 
4 pint Milk 


See Gingerbread method (c), page 213. Bake in a large 
well-greased shallow tin in moderate oven. Tempera- 
ture, 350° F. Time, 25-30 minutes. 
Variation 
Use caraway seeds (4 cup), figs or preserved ginger 
instead of sultanas. 
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SPONGE GINGERBREAD (No Eggs) (III) 
+ Ib. Butter 6 oz. Sugar 
+ Ib. Flour % cup Golden Syrup 
% cup Milk 1 dessertspoon Spice 
Peel and Sultanas 2 dessertspoons ground Ginger 


2 level teaspoons Soda 


See Gingerbread method (b), page 213. Bake in shallow 
tin. Temperature, 350° F. Time, 25-30 minutes. 


2. Layer or Sandwich Cakes 
(For general baking directions see p. 214.) 


RICE SANDWICH 


4 oz. Butter 2 Eggs 
4 oz. Sugar 2 level teaspoons Baking Powder 
4 oz. Flour 4 teaspoon flavouring 


4 oz. Ground Rice 
Butter Cake method. Bake in prepared sandwich tins in 
moderate oven (360° F.), 25-30 minutes. Spread filling 
on one half, place other on top and dust with icing sugar. 


AFTERNOON TEA SANDWICH 


4 lb. Flour 2 Eggs 

4 lb. ground Rice 2 level teaspoons Baking Powder 
6 oz. Sugar 4 cup Milk 

4 oz. Butter 


See Rice Sandwich. Spread jam between layers and dust 
with icing sugar. 


CINNAMON CAKE 


3 cups Flour (# lb.) 1 cup Milk 

1 cup Wholemeal 2 dessertspoons ground Cinna- 
4 cup Golden Syrup mon 

# cup Sugar (6 oz.) 2 level teaspoons Baking Soda 
4 oz. Butter 


Scone method (page 209), or method (a) Gingerbreads 


(page 213). Bake in prepared tins in moderate oven 
(350° F.). Time, 25-30 minutes. 
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BROWN SANDWICH CAKE 


3 Eggs + cup Brown Sugar 

+ Ib. Butter 4 cup Treacle 

6 oz. Flour 1 teaspoon mixed Spice 

2 oz. ground Rice 1 teaspoon ground Ginger 
Vanilla Essence 4 teaspoon Baking Powder 


Butter Cake method. Bake in prepared sandwich tins. 
Temperature, 360° F., time, 25-30 minutes. Spread cream 
filling between layers and chocolate cream icing on top. 


CHOCOLATE CAKE 


6 oz. Flour Vanilla flavouring 

4 oz. Butter 4 Eggs 

2 oz. ground Rice 1 teaspoon Baking Powder 
4 oz. grated Chocolate 1 tablespoon Milk 

6 oz. Sugar 


See Brown Sandwich cake. Chocolate icing. 
COFFEE CAKE, ICED 


44 oz. Flour 6 oz. Sugar 

14 oz. Cornflour Essence of Vanilla 

3 Eggs (yolks and whites 1 dessertspoon Coffee Essence 
separated) 3 dessertspoons Milk 

3 oz. Butter 1 teaspoon Baking Powder 


See brown sandwich cake. Coffee butter icing (6 oz.) 
to fill, ice and decorate top. 


PASSION FRUIT CAKE 


2 Eggs 4 Ib. Sugar 
4 Ib. Butter 1 teaspoon Baking Powder 
4 Ib. Flour Passion Fruit Filling 


See brown sandwich cake. Spread passion fruit filling 
(pp. 252, 253) between the butter icing on top. 


CHOCOLATE SPICE CAKE 


4 oz. Butter 1 oz. Cocoa, mixed with 2 

8 oz. Sugar tablespoons boiling Water 

4 Eggs 4 level teaspoons Baking Powder 
10. oz. Flour 2 level teaspoons mixed Spice 
4 teaspoon Vanilla # cup Milk 


See brown sandwich cake above. Spread fruit cream 
filling (page 251) between and dust top with icing sugar. 


H2 
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| Modifications 

| 1. Pink and White Layer Cake: Omit cocoa and 

| spice, colour half pink. Spread butter cream icing (page 

254) between and on top. 
2. Coconut Layer Cake: Omit cocoa and spice. Add 

1 oz. coconut and 4 cup milk. Colour pink if desired. 


Spread raspberry jam between and ice with butter 
icing (page 254). 


Custard Mixture: DEVIL CAKE 


1 cup grated Chocolate 8 oz. Brown Sugar 
4 cup Milk 1 Egg Yolk 
1 teaspoon Vanilla 


| Cook over hot water till the mixture thickens. Cool. 


| Cake Mixture: 
4 oz. Butter 1 teaspoon Baking Soda, dis- 

8 oz. Brown Sugar solved in 1 dessertspoon 

| 2 Eggs, separated warm Water 

) 8 oz. Flour 


Butter Cake method: Add custard, then soda and water. 
Bake in prepared sandwich tins. Temperature, 350° F. 
Time, 25-30 minutes. Spread chocolate seven-minute 
icing between layers and on top (page 255). 


WHEATMEAL CAKE 


6 oz. Butter or Dripping 4 teaspoon Salt 
8 oz. Brown Sugar 1 teaspoon Mixed Spice 
3 Eggs 1 cup Sultanas 

| 24 cups (9 oz.) Flour 4 cup Milk 


] % cup (30z.) Crushed Wheat 
or fine Wheatmeal 


Butter Cake rule. Bake in a slow to moderate oven 
(340° F.) for 14 hours. 


WHOLEMEAL SPICE CAKE (Eggless) 


2 cups (8 oz.) Wholemeal 4 cup (2 0z.) Butter 
| Flour 4 cup (2 oz.) Sugar 
| 4 teaspoon Salt 4+ cup Honey 
| 
| 


1 level teaspoon Baking Soda 1 tablespoon Vinegar — 
1 level teaspoon Mixed Spice or 4 cup Sultanas or Raisins — 
Ground Ginger 4 cup (about) Milk to mix 
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Stir honey into warm milk until dissolved. Cool. 
Combine flour, salt, soda and spice and cut or rub in 
the butter. Add sugar and fruit. Mix to a thick 
batter consistency with milk and honey. Stir in the 
vinegar last. Pour into shallow, greased tin and bake 
in a moderate oven (350° F.) for 4-3 hour. 


SPONGE CAKES 
(For general baking directions see p. 213.) 


SPONGE CAKE (1) 


1 cup Flour (4 0z.) 1 cup Sugar (8 oz.) 
4 teaspoon Salt 4 teaspoon Lemon Rind, grated 
6 Eggs 1 teaspoon Lemon Juice 


Sponge Cake method (b) (page 213). Bake in slow oven 
(320° F.). Time, 25-30 minutes. 


SPONGE CAKE (Il) 


4 Eggs 1 cup Sugar (8 oz.) 
1 cup Flour (4 oz.) 4 teaspoon Baking Powder 
4 teaspoon Salt 4 teaspoon flavouring 


Bake in a round buttered tin. Sprinkle with fine sugar 
before putting in the oven. See Sponge Cake (I). 


SPONGE CAKE (III) 


3 Eggs 6 oz. Sugar 
10 oz. Flour 1 teaspoon Baking Powder 
2 tablespoons cold Water 4 teaspoon Flavouring 


4 teaspoon Salt 


See Sponge Cake (I). 
SPONGE CAKE (IV) 


2 Eggs 3 tablespoons boiling Water 
+ Ib. Sugar 2 level teaspoons Baking Powder 
4 lb. Flour 4 teaspoon Salt 


4 teaspoon flavouring 


Sponge Cake method (c), page 213. 
SPONGE CAKE (V) 


3 Eggs 2 level teaspoons Baking Powder 
7 oz. Sugar 4 oz. Butter 
5 oz. Flour + cup Milk 


4 teaspoon Salt 
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Sponge Cake method (c): Bake in prepared sandwich 
tins in cool oven (330° F.) 20-30 minutes. 


Modification 
Spice: Add 2 teaspoons mixed spice. 


SPONGE ROLL 


3 Eggs 4 oz. Sugar 
6 oz. Flour 2 level teaspoons Baking Powder 
4 cup boiling Water 
Sponge Cake method (b), page 213. Spread with rasp- 
berry jam and roll while hot. Dust with icing sugar 


when cold. 


SWISS ROLL 
2 Eggs 4 oz. Sugar 
3 oz. Flour 1 teaspoon Baking Powder 


See Sponge Roll. 
CHOCOLATE SPONGE ROLL (1) 


1 oz. grated Chocolate 3 tablespoons Boiling Water 

Eggs 2 level teaspoons Baking Powder 
6 oz. Flour A few drops Essence of Vanilla 
6 oz. Sugar 4 teaspoon Salt 


Sponge Cake method (b). Turn out on a warm, damp 
cloth, cover with greaseproof paper, and roll up. When 
cold, unroll, remove the paper, and spread with cream 
filling. Roll up again. 


CHOCOLATE SPONGE ROLL (II) 


3 Eggs 2 oz. Brown Sugar 
1 oz. Cornflour 4 teaspoon Salt 
1 oz. Cocoa $ teaspoon Vanilla 


See Chocolate Sponge (I). When cold spread with 
sweetened whipped cream. Roll up. Dust with icing 
sugar. 
BANANA SPONGE 
Spread sliced bananas soaked in orange juice and 
sprinkled with sugar between layers of any sponge cake. 
Dust top with icing sugar. 


Cakes 231 


NAPOLEON CAKES 

Sponge Cake I, Il, III or V. 

Puff Pastry (page 263). 

Bake sponge in sheet about 14 inches thick. Roll 
two pieces pastry same size as sponge, prick well and 
bake (see Pastry, page 258). 

Attach pastry to sponge with raspberry or apricot 
jam. Spread water icing over top and sprinkle with 
chopped, roasted almonds. Cut in squares or fingers 
when icing has set. 

SPONGE LILIES 

2 Eggs 4 lb. Flour 

4 Ib. Sugar 4 teaspoon Baking Powder 
Drop from a dessertspoon on to a buttered tin. Leave 
room for spreading. Roll up each round into a lily 
shape and leave in paper cornucopias till cold. Fill the 
broad end with whipped cream. Put in a bright yellow 
long-shaped sweet for the spike, and make the stalk 
of angelica. Temperature, 375° F. Time, 5-10 minutes. 


MERINGUE CAKE 


3 Egg Whites 4 teaspoon Salt 
6 oz. Castor Sugar 1 teaspoon Cornflour 
% teaspoon Vanilla 1 teaspoon Vinegar 


Method as for meringues (page 247). Beat in cornflour 
and vinegar with the flavouring. Spread in a baking-pan 
lined with buttered paper. Bake at 275° F. till dry on 
the outside and slightly damp underneath. Serve with 
fruit and whipped cream. Sixteen servings. 


CORNFLOUR SPONGE 


2 Eggs 1 teaspoon Baking Powder 
2 oz. Sugar $ teaspoon Salt 
2 oz. Cornflour 


Separate eggs, beat yolks and sugar till thick and lemon 
coloured. Fold into the stiffly beaten whites, then fold 
in sifted dry ingredients. Bake in a moderate oven 
(350° F.). Time, approximately 4 hour. 
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SMALL CAKES, BISCUITS, 
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CREAM PUFFS 
4 oz. Butter 4 oz. Flour 
4 Eggs 1 cup Water 


4 teaspoon Salt 


Place butter, water and salt in saucepan and heat. When 
boiling briskly, add flour all at once and beat vigorously 
until mixture leaves sides of pan. Remove from heat and 
beat in eggs, one at a time. Beat thoroughly till mixture 
is smooth and shiny. It should break off when spoon 
is raised. Drop spoonfuls or force on to greased tray. 
Bake in very hot oven (450° F.) 10-15 minutes, then 
reduce to moderate heat (350° F.) and cook 20-25 
minutes longer. Cool, then cut slit in side of each, fill 
with flavoured and sweetened whipped cream. Sift 
icing sugar over tops or ice with water icing. 


Modifications 


1. Chocolate Eclairs: Force strips 3-4 inches in length. 
Fill with cream and ice with chocolate icing (page 255). 


2. Fruit Puffs: Fill with fruit (grated pineapple, 
passion fruit, strawberries or raspberries) and sweetened 
cream. Dust with icing sugar. 
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BISCUITS 
FOUNDATION RECIPE 
4 lb. Flour 1 Egg Yolk 
+ lb. Butter 4 teaspoon Salt 
2 oz. Sugar 4 teaspoon flavouring 


Butter cake method, page 212. Use biscuit forcer or roll 
out into thin sheet and cut in shapes (circles, triangles, 
fingers, stars, etc.). Bake in moderate oven (375° F.) 
10-15 minutes. 
Modifications 
1. Butter-scotch: Use brown sugar. 


2. Nut: Brush over surface of each with egg, sprinkle 
with chopped nuts or coconut. 


3, Orange or Lemon (Shrewsbury): Add 1 teaspoon 
grated orange or lemon rind. Bake. Ice with orange or 
lemon water icing if desired. 


4. Spice: Add 1 teaspoon mixed spice. Omit 
flavouring. 


5. Spice and Walnut: Omit flavouring. Add 1 tea- 
spoon mixed spice and 4 cup chopped walnuts. 


6. Chocolate: Add 2-3 oz. melted chocolate. Bake at 
350° F. 


7. Almond Fingers: Use almond flavouring. Add 
icing sugar to egg white and spread over surface of 
dough. Sprinkle with chopped, blanched almonds. Cut 
in fingers. Bake at 350° F. 


8. Almond Rings: Use almond flavouring. Roll 
dough } inch thick. Cut circles and with small cutter 
remove centres from half. Bake, brush circles with egg 
white, place rings on top. Fill centres with raspberry 
jam. 
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9. Fruit Cookies: Spread date filling (see Sand- 
wiches, page 190) or any fruit filling between 2 circles 
and bake at 350° F. 


10. Pinwheels: Spread raspberry or apricot jam over 
strips of dough. Roll up and cut into thin slices. Bake 
at 350° F. 


11. Date Shocks: Mould dough around dates stuffed 
with nuts. Bake at 350° F. 


REFRIGERATOR BISCUITS 
Foundation recipe. Mould dough into rolls 14-2 
inches in diameter and wrap each in waxed paper. Chill 
thoroughly then cut in slices § inch thick. Bake at 375° 
F. Modify as desired. 


ALMOND MERINGUE FINGERS 
6 oz. Short Pastry Apricot or Raspberry Jam 
4 oz. blanched and chopped 6 oz. Sugar 
Almonds 2 Whites of Eggs, stiffly beaten 

3 oz. ground Almonds 
Grease a shallow baking-dish and line it with pastry. 
Prick bottom and spread jam over it. Fold sugar into 
beaten egg whites gradually while beating. Add ground 
almonds and spread over jam. Sprinkle with chopped 
almonds. Bake in moderate oven (375° F.) for 10 
minutes then reduce heat to 330° F. and bake 20 minutes 
longer. Cool and cut in fingers. 


RASPBERRY BUNS 


1 oz. ground Rice 2 oz. Sugar 
5 oz. Flour 1 Egg 
2 oz. Butter 1 teaspoon Baking Powder 


Butter cake method. Roll out, cut into small rounds, put 
4 teaspoon of jam on each, wet the edges and pinch them 
together. Place them with the joined side downwards 
on a greased tin, sprinkle coarse sugar over. Bake in a 
hot oven, 400° F., for about 10 minutes. 
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CREAM COOKIES 


1 Egg 1 cup Sugar 
1 cup sour Cream 4 teaspoon Soda 
Flour to mix Cinnamon, Nutmeg, Salt 


Prepare stiff dough. Roll out about half an inch thick; 
cut into small rounds, and sprinkle the top with coarse 
sugar. Bake at once in a hot oven. Temperature, 375- 
400° F. Time, 10-15 minutes. 


CHOCOLATE MACAROONS 


1 Egg White 1 oz. chopped Walnuts 
3 oz. Ground Almonds 1 oz. Cocoa 
4 oz. Icing Sugar + teaspoon Vanilla 


Crystallised Cherries 

Mix cocoa, ground almonds, walnuts and sifted icing 
sugar. Add the beaten egg whites and vanilla and mix 
to a stiff paste. Form into 20 balls, make a depression 
in each, insert a cherry and bake in a moderate oven 
(375° F.) for 15 minutes. Use the egg yolk, dilute with 
1 dessertspoon water, and wash over before baking if 
desired. Serve with coffee after dinner. 


CREAMOATA WAFERS 


6 oz. Flour 1 teaspoon Salt 
1 cup Creamoata + Ib. Butter 
4 oz. Sugar 2 level teaspoons Baking Powder 


Scone method (page 209). Roll into thin sheet, dust with 
Creamoata. Cut and bake in moderate oven (375° F.) 
10-15 minutes. 


CRULLERS 
12 oz. Flour 1 small teaspoon Soda 
1 Egg A pinch of Salt 
1 cup Sugar Spice to taste 


1 cup sour Cream 
Butter cake method. Roll nearly an inch thick. Cut out 
with a cake-cutter with a hole in the centre. Fry in hot, 
deep fat (see Frying, page 67). 
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GERMAN BISCUITS 


2 Eggs 2 oz. Sugar 

4 lb. Butter 1 tablespoon mixed Spice 

6 oz. Flour 1 level teaspoon Baking Powder 
6 oz. ground Rice A pinch of Salt 


Vanilla Essence 
Butter cake method (page 212). Roll into thin sheet. 
Cut into small circles. Bake in moderate oven (375° F.) 
10-15 minutes. Spread jam between each pair and ice top 
with white icing. Garnish with pink sugar or hundreds 
and thousands. 


GINGER NUTS 
4 lb. Flour 4 teaspoon Soda 
24 oz. Butter Pinch of Salt 
4 cup Golden Syrup 4 teaspoon ground Ginger 


Melt the butter and golden syrup, then add all the other 
ingredients and mix to a stiff paste. Roll out on a 
floured board, cut into rounds and put on a greased 
baking-sheet, bake in a moderate oven (350° F.), about 
15 minutes. 


GINGERBREAD BUTTONS 


4 lb. Flour $ Ib. Castor Sugar 
4 teaspoon Soda + Ib. Butter 
4 oz. ground Ginger 4 Egg 


Butter cake method (page 212). Mould into small balls. 
Place on greased baking-tray. Bake in slow oven (325°- 
340° F.) about 15 minutes. 


HONEY BISCUITS (No Eggs) 


1 oz. Butter 4 teaspoon Soda 
4 cup Honey 1 tablespoon of chopped 
6 oz. Flour Almonds 


1 teaspoon mixed Spices 
Dissolve soda in a little warm water. Mix honey and 
butter, and allow to melt. Add to the dry ingredients 
gradually; then add soda. Cover and let it stand till next 
day. Roll into thin sheet and cut into shapes. Bake in a 
slow oven (temperature 330° F.) till a pale biscuit colour. 
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OATMEAL BISCUITS 
4 lb. Flour 4 teaspoon Cinnamon 
4 oz. Oatmeal 4 oz. Butter or Dripping 
4 oz. Sugar 1 teaspoon Baking Powder 
4 teaspoon Ginger 1 Egg 


Scone method (page 209). Roll out into very thin sheet, 
cut in circles and bake in moderate oven (temperature 
360-375° F.) about 10 minutes. 
Modification 
Oatmeal and Date Cookies: Spread date filling 
(page 190) between circles and bake. 


OATMEAL CAKES 


1 tablespoon Dripping (or 1 teaspoon Baking Powder 
Butter) 1 teaspoon Salt 
14 oz. Oatmeal (about) 1 cup hot Water 


Pour the hot water on the dripping. Mix in the oatmeal 
and work into a stiff dough. Roll out thinly, divide and 
bake in a slow oven. Or fry on one side on a hot girdle 
and toast the other before the fire. 


SCOTCH OAT CAKES 


3 oz. Butter (or Dripping) 4 cup boiling Water 
3 cups Oatmeal 


Pour the boiling water over the butter. Mix in the 
oatmeal. Roll thin. Bake as in above recipe. 


RUSKS 
6 oz. Butter 1 lb. Flour 
6 oz. Sugar 4 level teaspoon Baking Powder 
2 Eggs 4 teaspoon Salt 


Butter cake method (page 212). Roll out 4 inch thick. 
Place on greased baking-tray and bake in moderate oven 
(375° F.) until half cooked. Remove from oven, split 
each in half and return to oven. Reduce temperature 
to 330° F. and continue baking until rusks are a pale 
biscuit colour. Cool. Serve buttered. 

N.B.: Baking-trays should be left half empty to 
provide sufficient space when rusks are split. 
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YORKSHIRE PARKINS 
4 oz. Butter 6 oz. Brown Sugar 
4 lb. Flour 4 oz. Treacle 
+ Ib. Oatmeal 1 oz. Mixed Spice 
1 teaspoon Baking Soda Buttermilk to mix 


Rub the butter with the flour. Heat the treacle, and mix 
in with buttermilk to make a soft dough. Form 
into small, round flat cakes. Bake in moderate oven 
(375° F.). Glaze with buttermilk and put back in the 
oven to dry. 


SHORTBREAD (1) 
4 Ib. Butter 2 oz. Castor Sugar 
4 Ib. Flour 


Cream the butter and sugar, work in the flour with the 
hand until it becomes a firm dough. Press the mixture 
into an ungreased sponge-sandwich tin, smooth it over 
with a knife, prick well. Bake in slow oven (325°) for 
3-1 hour. Cut into pieces whilst hot in the tin. 


SHORTBREAD (I) 
4 Ib. Butter 1 oz. Rice Flour 
2 oz. Castor Sugar 7 oz. Flour 


See Shortbread (I). 
SHORTBREAD (III) 


8 oz. Butter 7 oz. Cornflour 
4 oz. Icing Sugar Dash Salt 
7 oz. Flour 


See Shortbread (I). Roll out, cut in shapes, and bake 
in cool oven (325° F.) for 4 hour. 


WHOLEMEAL SHORTBREAD 
8 oz. Butter 2 Eggs 
5 oz. Brown Sugar 1 lb. Wholemeal Flour 


Butter cake method. Roll out, cut in shapes, and bake 
in moderate oven (350° F.) for 25-30 minutes. 


SHORTBREAD KISSES (Melting Moments) 


4 oz. Butter 1 oz. Icing Sugar 
2 oz. Flour 1 level teaspoon Baking Powder 
2 oz. Cornflour 
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Butter cake method (page 212). With a teaspoon or 
biscuit forcer put in small piles on baking-tray. Place a 
small piece of angelica or preserved cherry on each. 
Bake in slow oven (325°) 10-15 minutes. 

Modification Melting Moments 
Ginger or Cherry Petits fours: Place half a crystallised 
cherry or a piece of crystallised ginger in the centre of 


each before baking. 
Chocolate Petits fours: Add 1 tablespoon cocoa to dry 
ingredients. Join together with chocolate butter icing. 


ALMOND SHORTBREAD 


4 oz. Flour 14 oz. chopped Almonds 
1 oz. Cornflour 3 oz. Butter 
2 oz. Castor Sugar 1 Egg 


See Shortbread (I). Reserve half almonds to sprinkle 
over surface of shortbread before baking. 


SHREWSBURY BISCUITS 


4 lb. Flour 4 teaspoon ground Ginger or 
4 oz. Butter Cinnamon 
4 oz. Castor Sugar 1 Egg 


Butter cake method (page 212). Roll out in thin sheet 
and cut into shapes or use biscuit forcer. Place on 
greased baking-tray and bake in moderate oven (375° 
F.) 10-15 minutes. Add 1 teaspoon lemon rind instead 
of ginger or cinnamon. 


NUTTIES 
7 oz. Rolled Oats 4 teaspoon Salt 
4 oz. Butter 4 teaspoon Vanilla 
4 oz. Brown Sugar 1 tablespoon Golden Syrup 


2 oz. Walnuts, chopped 
Melt the butter and add the other ingredients. Combine 
thoroughly and press in a greased flat tin. Bake in a 
cool oven (330° F.) for 4-3 hour. Cut in fingers when 


almost cold. 
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CRISP FINGERS 


2 cups Rolled Oats 4 oz. Castor Sugar 

1 cup Coconut 6 oz. melted Butter 

1 teaspoon Almond Essence 1 level teaspoon Baking Powder 
+ teaspoon Salt 


See Nutties. 


PARKIN CAKE I 
4 lb. (2 cups lightly packed) 6 oz. (% cup) Golden Syrup 


Wholemeal Flour 2 oz. (4 cup) Treacle 

$ lb. (2 cups) Oatmeal 2 oz. Butter or Dripping 

3 lb. (1 cup) Light Brown 1 teaspoon Mixed Spice 
Sugar 4 teaspoon Salt 

4 sca Baking Soda 4 cup Milk or Weak Coffee 
534°4 


Mix flour, oatmeal, spice and salt in bowl. Méelt 
dripping; add sugar, golden syrup and treacle. Dissolve 
soda in milk or coffee essence. Add fat mixture, beaten 
egg and soda to dry ingredients. Beat till smooth. Add 
more milk if necessary, but consistency should be that 
of a thick batter. Bake in a greased shallow cake tin 
in a slow to moderate oven (330° F.) about one hour or 
till cake feels firm. Cut into sections when cold. 


PARKIN CAKE II 


4 lb. Oatmeal 4 lb. Sugar 

$ lb. Flour 4 oz. Ginger 

4 lb. Butter 4+ oz. Mace 

2 oz. Peel A grating of Nutmeg 
+ lb. warm Treacle + cup of Milk 


1 teaspoon Baking Soda 
Method as above. 


BRANDY SNAPS 


6 oz. Butter 6 oz. Sugar 

6 oz. Golden Syrup 6 oz. Flour 

14 level teaspoons ground Ginger 14 tablespoons Brandy 
Melt butter, add sugar and golden syrup. Pour into 
sifted dry ingredients, add brandy and mix thoroughly. 
Drop from teaspoon on greased baking-tray. Allow 
ample room for spreading. Bake in slow oven (330° F.) 
5-10 minutes. Remove from oven. Cool very slightly 
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and quickly roll each around handle of wooden spoon. 
When cold, pipe flavoured and sweetened whipped 
cream in each end. Add brandy to cream if desired. 


WHEATMEAL BISCUITS 


2 cups Wheatmeal %# cup (6 oz.) Margarine or 
1 cup (4 oz.) Flour dripping 

4 teaspoon Salt 2 teaspoons Lemon Juice 

1 teaspoon Baking Powder Milk to mix 


Place the wheatmeal in a shallow baking dish and bake 
in a moderate oven till a rich brown. Cool and add to 
other dry ingredients. Cut or rub the dripping into the 
dry ingredients; add lemon juice and milk to make a 
soft dough. Turn out on to a floured board, roll 4 inch 
thick and cut into finger lengths. Bake in a moderately 
hot oven (375° F.) for 15 minutes or till delicately brown. 
Makes six dozen. 


SIMNEL BISCUITS 


3 cup Sugar 4 teaspoon Salt 

3 cup Milk 4 cup Currants 

1 level teaspoon Baking Soda 4 oz. (4 cup) Butter or 
1 lb. Wholemeal Flour Dripping 


Boil milk and sugar, add soda; stir till dissolved and 
cool. Cut or rub butter into flour; add salt and currants. 
Mix to a stiff dough with liquid. Roll and cut. Bake in 
a moderately hot oven (360° F.). Makes six dozen. 


OVEN OATCAKES 


6 oz. Oatmeal, fine 4 teaspoon Salt 
2 oz. Flour 4 teaspoon Baking Powder 
1 oz. Dripping or Lard Boiling Water 


Mix dry ingredients in a bowl, melt and stir in the fat, 
and add sufficient boiling water to make a firm paste. 
Roll out thinly on a board sprinkled with oatmeal. Cut 
into triangles. Bake on floured baking sheet in moderate 
oven (350° F.) for about 4 hour. 
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OATMEAL BISCUITS 
4 oz. (¢ cup) Butter 2 teaspoons Baking Powder 
4 cup Sugar 4 cup Boiling Water 
2 cups (8 oz.) Flour 4 teaspoon Mixed Spice (if 
2 cups Oatmeal desir 


4 teaspoon Salt 
Melt butter and pour into other ingredients. Combine 
thoroughly, turn out on to floured board, knead gently, 
roll out, cut and bake in moderate-hot oven (360° F.). 
Makes six dozen. 


CHEESE BISCUITS 


# cup (3 oz.) Flour Few grains Cayenne 
% cup (3 oz.) Wholemeal 6 oz. Butter 
Flour 6 oz. Cheese 
14 cups (6 oz.) Oatmeal Water to mix 
1 teaspoon Salt 


Sift flour and salt into bowl. Add wholemeal flour and 
oatmeal. Cut in fat; add grated cheese and sufficient 
cold water to make a stiff dough. Roll out on floured 
board and cut in circles (2}in. diameter) or fingers 
(3in. x lin.). Bake in moderately hot oven (375° F.) 
10-15 minutes. Makes six dozen. 


BRAN BISCUITS 


8 oz. Butter or Dripping 3 cups (2 lb.) Flour 
2 cups (1 lb.) Brown Sugar 1 cup Bran 
1 Egg 4 teaspoon Salt 


Cream fat, gradually add sugar and beat till creamy. 
Add egg and dry ingredients. Roll on floured board, 
cut and bake in moderately hot oven (360° F.). 

Alternative Method: Form dough into a roll, cover 
and place in refrigerator overnight. Next day, cut slices 
from it and bake as above. Makes six dozen. 


CARAMEL COOKIES 
1 cup Sweetened Condensed 3 oz. Brown Sugar 
Milk 3 cups Cornflakes 


Cook milk and sugar in double boiler till thick. Add 
cornflakes and drop on to greased trays. Bake at 325° F. 
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PEPPERMINT CRUNCH 


4 oz. Butter 5 oz. Flour 
3 oz. Sugar 1 teaspoon Baking Powder 
3 Weetbix (crushed) 1 tablespoon Cocoa 


Mix dry ingredients, add melted butter and press in 
8in. diameter sandwich tin. Bake in a moderate oven 
(375° F.) for 15 minutes. Ice with plain icing flavoured 
with peppermint (see p. 254) while hot. Ice with 
chocolate icing (p. 255) when cold. Cut into fingers and 
serve. 


KIWI CRISPS 
4 lb. Butter 4 tablespoons Sweetened 
+ lb. Sugar Condensed Milk 
2 Ib. Flour 4 lb. coarsely grated Dark 
2 teaspoons Baking Powder Chocolate 


Cream butter and sugar. Add grated chocolate and milk, 
then sifted dry ingredients. Drop from a spoon in pieces 
the size of a walnut. Bake in a moderate oven (375° F.) 
for 15-20 minutes. 


COCONUT CONES 
1 tin sweetened Condensed Milk Desiccated Coconut 
Add sufficient coconut to the condensed milk to make a 
stiff mixture. Mould into cones, roll in coconut, place 
on a greased baking tray and bake in a slow oven 
(325° F.) for % hour or till crisp. When cool store in 
air-tight tin. 


SMALL CAKES 
BUTTERFLY CAKES 

See Sponge Cake (V), page 229. Omit 2 oz. sugar. 
Bake in greased patty-tins in moderate oven (360-370° 
F.) 10-15 minutes. Cool. Cut thin slice from top of 
each. Fill with raspberry jam and whipped cream, 
flavoured and sweetened. Take the top slices, cut each 
in halves, and replace like wings of butterfly when at rest. 
Dust with icing sugar. 
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Modifications 
1. Cream Cakes: Replace slice taken from top of each 
cake, dust with icing sugar. 
2. Cream Baskets: Cut out centres, fill with diced 
fruit or jam and cream, decorate with cherries or cubes of 
jelly—place handle of angelica strip in position. 


ORANGE CAKES 


2 Eggs 1 level teaspoon Baking Powder 
4 oz. Butter Rind 1 Orange 

4 oz. Sugar 1 tablespoon Orange Juice 

4 oz. Flour : 


Butter cake method (page 212). Bake in greased patty- 
tins in moderate oven (360-370° F.) 10-15 minutes. Cool, 
prepare and serve as butterfly cakes or cut a small piece 
out of the centre of each with a small cutter, fill up 
with sweetened and flavoured whipped cream and 
replace the tops. Dust with icing sugar. 


QUEEN CAKES 


4 Ib. Flour 1 level teaspoon Baking Powder 
5 oz. Butter 4 oz. Sultanas or Cherries 

2 Eggs 4 cup (about) Milk 

5 oz. Sugar 


Butter cake method (page 212). Bake in greased patty- 
tins in moderate oven (375° F.) 10-15 minutes. 


PATTY CAKES 
2 Eggs 6 oz. Flour 
4 oz. Butter 1 level teaspoon Baking Powder 
4 oz. Sugar 4 teaspoon flavouring Essence 


3 tablespoons Milk 
Butter cake method: Bake in prepared patty-tins in a 
moderate oven (360-370° F.) 10-15 minutes. 
Modifications 
1. Fruit: Add 2 oz. currants, sultanas, raisins, or 
chopped dates. 


2. Chocolate: Add 4 oz. melted chocolate to the 
creamed butter and sugar. 
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3. Coconut: Add 1-2 tablespoons desiccated coconut. 
4. Lemon: Omit 2 tablespoons milk, add rind of 
1 lemon and 2 tablespoons lemon juice. 


ROCK CAKES (1) 


3 oz. Butter 2 level teaspoons Baking Powder 


3 oz. Sugar 2 oz. Fruit (Currants, Sultanas, 
1 Egg Dates, or Raisins) 

+ cup Milk 4 teaspoon ground Ginger 

8 oz. Flour 


Butter cake method (page 212). With a fork break off 
even-sized pieces from the dough. Place on a greased 
baking-tray and bake in hot oven (375-400° F.) 10-15 
minutes. = 
Modifications 

1. Orange Rock Cakes: Omit fruit, ginger, and milk. 
Add the grated rind of 1 orange and 3 tablespoons of 
juice. 

2. Lemon Rock Cakes: As for Orange Rock Cakes, 
but use grated lemon rind and 4 cup lemon juice. Place 
a strip of candied peel on top of each cake before baking. 


ROCK CAKES (II) 


2 Eggs 1 Ib. Flour 

+ lb. Butter % cup Sultanas and Currants 

4 lb. Sugar 2 level teaspoons Baking Powder 
Milk to mix Essence of Lemon to flavour 


Butter cake method. Bake as Rock Cakes (I). 


COCONUT ROCKS 


2 oz. Cornflour 2 oz. desiccated Coconut 

2 oz. Sugar Egg 

2 oz. Flour 1 level teaspoon Baking Powder 
2 oz. Butter 


Prepare and bake as Rock Cakes (I). 
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RICE ROCKS 
2 Eggs % cup Sugar 
4 lb. Butter 1 cup Sultanas and Peel 
4 |b. ground Rice 2 level teaspoons Baking Powder 
6 oz. Flour 


Prepare and bake as Rock Cakes (I). 


KISSES 
4 oz. Sugar 2 Eggs 
4 oz. Butter 2 level teaspoons Baking Powder 
4 oz. Flour 4 teaspoon Salt 


4 oz. Cornflour 
Prepare and bake as Rock Cakes (I). Temperature, 
400° F. Time, 10-15 minutes. 


JUMBLE 
4 oz. Butter 6 oz. Flour 
4 oz. Sugar 4 teaspoon Vanilla 
1 Egg $ teaspoon Salt 


1 level teaspoon Baking Powder 
Butter cake method. Press, 4 inch thick, into tin lined 
with greased paper. Bake in moderate oven (360° F.) 
20 minutes. Cool. Ice with water or butter icing (page 
254) and when icing is set cut in fingers or squares. 


Modifications 
1. Coconut: Add 4 cup desiccated coconut. Ice with 


chocolate or vanilla icing (page 255) and sprinkle coco- 
nut over surface. 


2. Chocolate: Add 1 tablespoon cocoa and } cup 
desiccated coconut. Ice as coconut jumble. 


3, Date: Ice with vanilla water or butter icing (page 
254) and cover surface with dates cut in strips. 


CHINESE CHEW 


2 Eggs $ teaspoon Salt 
4 lb. Sugar 4 oz. melted Butter 
4 oz. Flour 4 lb. Dates 


4 teaspoon Baking Powder 4 cup Walnuts 
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Beat eggs and sugar, add vanilla, sifted dry ingredients, 
fruit, nuts and butter. Spread in a flat tin and bake in 
a moderate oven (375° F.) for 20-30 minutes. Cut in 


fingers when cold. 


MERINGUES 


MERINGUES 


2 Egg Whites 4 oz. Sugar 
% teaspoon Salt + teaspoon Vanilla 


Beat egg whites and the salt together till stiff, but not dry. 
Gradually beat in the sugar and beat till dry. Add 
vanilla. Force from a rose tube on to a greased baking 
sheet and bake set 250°-275° F. for 1 hour, or until dry 
on outside and very slightly damp underneath. Serve 
separately or in pairs with sweetened and flavoured 
whipped cream between. 
Modifications 

1. Coconut: Fold $ cup coconut into mixture. 

2. Fruit and Nut: Fold 1 tablespoon each chopped 
cherries, raisins, ginger, and walnuts into mixture. 

3. Chocolate: Add 4 lb. powdered chocolate. 


CHOCOLATE DROPS 


6 oz. Castor Sugar 2 Whites of Eggs 
1 oz. Cornflour Lemon Juice and Vanilla (a 
2 oz. Chocolate Powder or little) 


Cocoa 
Beat whites of eggs till very stiff, fold in the other 
ingredients, drop from teaspoon on to rice paper, bake 
in very cool oven about 4 hour. Temperature, 275° F. 


ORANGE BISCUITS 


3 or 4 Eggs (whites only) 1 lb. powdered Sugar 
4 Ib. Almonds 2 Oranges (grated rind) 


Blanch and chop the almonds finely. Beat the whites 
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stiff. Add sugar, almonds and grated rind. Beat well. 
Drop from teaspoon on to rice paper, bake in very cool 
oven about 4 hour. Temperature, 275° F. 


TARTS AND TARTLETS 
GENERAL NOTES 


Use Flaky or Puff Pastry (see pp. 262, 263, directions 
for preparing and baking). Roll 4 inch thick and cut 
in circles to line pattypans. 

1. If shells are to be cooked before adding filling, then 
cut circle of bread (4 inch thick) to fit bottom of patty- 
pan. Line with pastry, prick bottom and place bread in 
position. Bake. Temperature, 450-500° F. Time, 10-15 
minutes. 

2. If pastry and filling are to be cooked together prick 
bottom of pastry before adding filling. Bake (tempera- 
ture, 450-500° F.) for 10 minutes, then reduce heat to 
350-375° F. till filling is cooked—about 10 minutes. 


FILLINGS 


MINCEMEAT (1) 
3 lb. Apples, grated or minced 1 Ib. Raisins, minced 


1 lb. Sugar 4 Ib. Peel, minced 
1 lb. Currants, minced 1 teaspoon ground Cinnamon 
4 cup Brandy 1 teaspoon ground Ginger 


Combine ingredients and use as required. 


MINCEMEAT é£(lII) 
1 lb. Beef Suet, chopped finely 4 teaspoon Salt 


1 lb. Raisins, minced The juice of 2 large Lemons 
14 lb. Currants, minced and rinds grated 

14 lb. Apples, minced 4 lb. mixed Peel, minced 

4 oz. Cinnamon 4 cup Brandy 

1 lb. Castor Sugar 4 cup Port Wine 


Combine ingredients. Store in jars. Use after 2 weeks. 
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MINCEMEAT (III) 


1 lb. Apples, grated or minced 2 lb. Sugar 

1 lb. Suet, chopped or minced 2 oz. mixed Peel, minced 
1 Ib. Raisins, minced 4 cup Brandy 

1 Ib. Currants, minced 2 tablespoons Marmalade 


3 large Lemons 
Squeeze juice from lemons, cook skins in boiling water 
till tender. Remove membranes and mince skins. Mix 
juice and skins with other ingredients. Store in jars. 
Use after 2 weeks. 


BANBURY TARTS 


oz. Breadcrumbs 1 oz. mixed Peel, chopped 
oz. Raisins, chopped 4 oz. blanched Almonds, 
oz. Currants chopped 


oz. Sugar 1 teaspoon grated Lemond Rind 


tablespoon Brandy 

Combine ingredients. Cut circles of pastry; place a 
spoonful of mixture in centre of each. Fold edges over, 
glaze with egg and bake at 450-500° F. 15 minutes. 


APRICOT TARTS 


2 Egg Whites 3 oz. Almonds 
3 oz. Sugar Apricot Jam 
Pinch of Salt 


Blanch almonds, chop and brown in moderate oven 
(350° F.). Prepare meringue (see page 247). Fold in 
almonds. Place a small amount apricot jam in bottom 
of cooked tart shells. Fill with meringue mixture. Bake 
in slow to moderate oven (350° F.) till pale brown 


colour. 
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RICHMOND MAIDS OF HONOUR 
4 lb. dry Cottage Cheese (see 14 tablespoons Lemon Juice 


page 276) 6 oz. Sugar 
6 oz. Butter 1 oz. Almonds, chopped 
4 cup mashed Potato 1 oz. Bitter Almonds, chopped 
4 Egg Yolks : 4 teaspoon Nutmeg 
1 tablespoon Brandy Grated rind of 3 Lemons 


Combine ingredients. See General Notes (2), page 248. 
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APPLE CHEESE CAKE 


1 cup stewed Apples, drained 3 oz. Butter, melted 

+ Ib. Sugar 1 Lemon, grated rind and juice 
Combine ingredients, heat together, then cool. See 
General Notes (2), page 248. 


CHOCOLATE TARTS 


1 oz. Butter 1 oz. ground Rice 
1 oz. Sugar 1 Egg 
1 oz. Chocolate, melted Raspberry Jam 


1 oz. Cake Crumbs 


Butter cake method (page 212). Place small amount 
raspberry jam in each tart shell (uncooked). Add 
mixture and bake (see General Notes (2) ). Cool and 
ice with chocolate icing. 


Cuapter XXIII 
CAKE FILLINGS 


ALMOND FILLING 


2 tablespoons ground Almonds 1 teaspoon Lemon Juice 
2 tablespoons Apricot Jam 


Combine ingredients. 


Modification 
Almond Cream Filling: Add 1 tablespoon whipped 


cream. 


COCONUT FILLING 


See “Seven-Minute Frosting”, page 255. Add 2-4 oz. 
desiccated coconut. 


CREAM FILLING (1) 


4 oz. Butter 4 cup boiling Water 
4 oz. Sugar 4 teaspoon Vanilla 


Add the boiling water to the butter and sugar and beat 
with a rotary beater till it becomes creamy. 


Modifications 
1. Sherry: Omit 2 tablespoons water and add 2 table- 
spoons sherry. 


2. Fruit: Add 4 cup chopped dates, walnuts, cherries, 
raisins, and 1 tablespoon rum. Omit 1 tablespoon water. 


CREAM FILLING (I) 
1 cup whipped Cream 3 oz. Sugar 
2 Egg Whites 4 oz. Gelatin 
4 teaspoon flavouring 1 tablespoon Water 
Soak gelatin in water for 5 minutes, stand vessel in hot 


water till gelatin melts. Whip eggs till stiff, fold in 
251 
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sugar and continuing beating, add gelatin, cream and 
flavouring. 


Modifications 
1. Passion Fruit I: Add pulp of 4 passion fruit. 
2. Coconut: Add 4 cup desiccated coconut. 


FRENCH CREAM FILLING 


1 oz. Flour % cup Milk 

1 Egg Yolk + teaspoon Vanilla 

2 oz. Butter 4 cup whipped Cream 
1 oz. Sugar 4 teaspoon Salt 


Mix flour to a smooth paste with a little milk. Heat 
remainder, gradually add to flour while stirring. Heat 
to boiling point, then add sugar, salt, butter and egg 
yolk. Cook over hot water for 5 minutes. Cool, add 
vanilla and whipped cream. 


Modification 


Chocolate Filling: Omit 1 oz. butter and add 2 oz. 
melted chocolate. 


LEMON CHEESE 


4 cup Lemon Juice 1 tablespoon grated Lemon Rind 
1 lb. Sugar 4 Ib. Butter 
4 Eggs 


Place the sugar, butter, lemon juice and rind in the top 
of a double boiler. Add the slightly beaten eggs and cook 
while stirring over hot water till the mixture thickens. 
Pour into hot, sterilised jars and seal immediately. 


LEMON JELLY 


1 cup Water 1 teaspoon grated Lemon Rind 
4-6 oz. Sugar ; 2 tablespoons Lemon Juice 
1 oz. Arrowroot 


Mix arrowroot to smooth paste with little water. Heat 
remaining water and when boiling pour on to arrowroot 
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while stirring. Cook for 2-3 minutes, add sugar, stir till 


dissolved. Remove from heat and add lemon rind and 
juice. Cool and use as required. 


PASSION FRUIT FILLING II 


1 Egg White 3 Passion Fruit 

$ lb. Icing Sugar 
Beat white till stiff. Sift in icing sugar and add passion 
fruit juice. Modify by using any fruit juice. 


CuHapTer XXIV 


CAKE ICINGS AND 
FROSTINGS 


(Roll and sift icing sugar before using.) 


PLAIN ICING 
Icing Sugar Flavouring 
Water or Fruit Juice 


Combine, using sufficient liquid to allow icing to pour, 
yet hold its shape. Spread over cake. 


Modifications 
1. Coffee: Use coffee infusion as liquid. 
2. Chocolate: Add 1 tablespoon cocoa dissolved in 
1 tablespoon boiling water. 


BUTTER ICING 
1 cup Icing Sugar Milk, Water or Fruit Juice 
1-2 oz. Butter Flavouring 


Cream butter, add icing sugar and continue to cream. 
Add liquid to provide correct consistency. Spread over 
cake, decorate as desired. 
Modifications 

1. Fluffy Butter Icing: Fold in 1 stiffly-beaten egg 
white—increase icing sugar as required. 

2. Vienna Icing: Use wine or brandy as liquid. 

3. Vienna Chocolate Icing: Add 2 oz. melted 
chocolate to Vienna icing. 

4. Coffee: Use coffee infusion as liquid. 

5. Chocolate: Add 2 oz. melted chocolate. 
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CHOCOLATE ICING 


2 oz. melted Chocolate 4 teaspoon Vanilla 

4 oz. Butter Icing Sugar 

+ cup boiling Water 
Combine chocolate, butter and boiling water. Place 
vessel over boiling water, add flavouring and sufficient 
icing sugar to provide correct consistency. Icing should 
pour, yet hold its shape on top of cake. Do not agitate 
too much or icing will lose its gloss and crystallize. 
Specially good for éclairs. 


CARAMEL FROSTING 


1 lb. Brown Sugar 1 tablespoon Butter 
4 cup Cream 4 teaspoon Vanilla 


Heat to boiling point while stirring sugar, cream and 
butter. Then cook without stirring till it forms soft 
ball when dropped into cold water. Cool, beat till 
creamy and spread on cake. 


SEVEN-MINUTE FROSTING 


2 Egg Whites Dash salt 
12 oz. Sugar 4 teaspoon Vanilla 
4+ cup Water 


Beat together the egg whites, sugar, water, and salt. 
Place over boiling water and continue beating until 
frosting thickens and holds its shape when dropped 
from beater. Remove from boiling water, add flavouring, 
and continue beating until stiff enough to spread over 
cake. Time, about 7 minutes over hot water. 


ROYAL ICING 
Icing Sugar Egg Whites 
Mix together. Icing should hold its shape when dropped 
on to a plate. Cover with damp muslin cloth and leave 
standing 2-3 hours before using. 
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ALMOND PASTE 


| 4 lb. ground Almonds 1 Egg 
1 lb. Icing Sugar Egg White as required 


Combine almonds, sugar and egg. Stir over hot water 
till very thick. Dredge board with icing sugar, roll paste 
and cut shape to fit cake. Brush cake surface with egg 
white, cover with almond paste and ice with royal icing. 


Modification 


Use 4 oz. ground almonds, 4 oz. sieved sweet biscuit 
crumbs and 1 teaspoon almond essence. 


DECORATING A CHRISTMAS CAKE 


1. Trim cake to flatten surface. 


2. Cover with almond paste. 


3. Apply royal icing—2 or 3 coats, allowing each to 
harden before applying next one—with a broad knife or 
spatula. Dip knife in hot water while smoothing surface 
but do not add water to icing. 


4. Decorate with icing tubes. It is an advantage to 
plan design first and to test tubes by first piping small 
section of design on a plate or other suitable surface. 
If tubes are not available, cornucopias of stiff note paper 
serve very well. 


5. The simpler the design the more attractive the 
result. 


6. Royal icing may be tinted with vegetable colours, 
| but colour should be used very sparingly. 
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MISCELLANEOUS DECORATIONS FOR CAKES 


Coloured sweets; chocolate creams; candied fruits; 
cherries; angelica (dipped in water to remove sugar); 
almonds blanched and split, or browned; walnuts, 
halved; desiccated coconut, etc. 


ORANGE OR LEMON SUGAR 


Rub loaf sugar on the rind till it is full. Grate it off 
and repeat the process till all the sugar is used. Put on 
a plate, and set it in a cool oven to dry. Pound, sift, 
and keep in a bottle for use. 


PINK SUGAR 


Drop cochineal on to lump sugar, crush, rub well, dry, 
sift and keep in a bottle. Useful for decorating. 


CHAPTER XXV 
PASTRY 


GENERAL RULES 


1. Butter should be firm and cool, with little or no 
water present. 

2. Dripping must be sweet and fresh. 

3. Lard makes good pastry—for short or flaky pastry 
use # butter and 3 lard. 

4. Have the suet fresh, quite freed from skin, and 
chopped or scraped to a fine powder. Beef suet is best, 
but the fat from the loin or neck of mutton may be 
used also. 

5. Suet pastry is the best for boiling. Choose pastry 
made with butter or dripping for frying or baking. 

6. In mixing, add the water very gradually to the 
flour, mix with a knife or spatula and keep everything 
as cool as possible. 

7. Do not open the oven door for 5 or 6 minutes 
after putting in the pastry. 

8. Puff pastry is improved by preparing it the day 
before it is baked. Cover it with greased paper and leave 
it in a cool place or in refrigerator. Roll and bake when 
required for use. 

9. Do not attempt to bake pastry in an oven where 
meat or any other food that steams is being baked. 

10. White of egg with sugar is used to glaze sweet 
pastry, fruit pies, tarts. Yolk of egg or whole egg mixed 
with water is used for glazing meat pies. 

11. Baking powder is not used in short pastry. 
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PASTRY TABLE 


Proportion of Fat to Flour 


ey By Volume By Weight wee 
Fat: Flour: | Fat: Flour: 
1. Short lcup 4 cups | 1b. 2 Ib. | Tart Shells, Pie Crusts 
2. Flaky l cup 3 cups| 1b. 14 lb. | Meat Pies, Tartlets 
3. Puff 1 cup 2 cups | 1b. 1 Jb. | Small Pastries 


Note: When measuring flour, sift it once, then do 
not pack flour into the cup. Level surface with edge 
of knife. 


Have all ingredients very cold. 
Fats recommended for best flavour and texture are: 


1. Short and flaky pastry—3 butter, 4 lard. 
2. Puff pastry—all butter. 


Use 1 level teaspoon salt to each pound of flour. 
Use water (iced if possible) very sparingly. 
Work quickly and lightly, and use a minimum 
amount of flour when rolling out. 
Save all scraps till last; put them together in layers 
before rolling out. 
Temperatures: 
Short Pastry: 425-450° F. 
Flaky Pastry: 450° F. 
Puff Pastry: 500° F. 


SHORT PASTRY 


Sift flour and salt into bowl. Cut in the fat, using 
two knives, until the consistency of the mixture resembles 
that of coarse breadcrumbs. Sprinkle the cold water 
(about 4 cup to 1 cup or 4 oz. of flour) over the dry 
ingredients. Combine with a tossing motion until 
uniformly damp. Press the particles together firmly, 
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but do not handle the dough more than necessary. Roll, 
and finish as desired. 


TART SHELLS 


Short pastry, using 6 oz. flour for each 9-inch pastry 
shell required. Other ingredients in proportion. 

Roll the pastry 4 inch in thickness. Line the inside 
of a tart or pie-plate. Decorate the edge, and with a fork 
prick the surface of the pastry to prevent bubbles forming 
when cooking. Bake at 450° F. for 15 minutes. 


CREAM PIES OR TARTS 
8 oz. Sugar, or 1 cup 3 Eggs, separated 
2 oz. Flour 1 oz. Butter 
4 teaspoon Salt 1 teaspoon Vanilla 


2 cups Milk, scalded 

Mix together 3 cup sugar, the flour and salt. Gradually 
stir in the hot milk, and bring quickly to the boil. 
Simmer for 3 minutes. Stir small amount of this into 
the slightly-beaten egg yolks, then gradually pour into 
thickened milk and cook over boiling water for 3 
minutes, stirring constantly. Add butter and vanilla and 
cool slightly. Turn into baked pastry shell. Cover with 
meringue, prepared by gradually beating the remaining 
$ cup sugar into the stiffly-beaten egg whites. Bake in 
oven at 350° F. for about 15 minutes or until delicately 
browned—chill. If made with 2 eggs, use 3 cup sugar. 
Sufficient for one 9-inch shell. If desired, fold the 
meringue into the mixture, turn into shell and, when 
cold, cover with whipped cream, sweetened. Sufficient 
for two 9-inch shells. 


Modifications of Cream Pie 


1. Coconut Cream Pie: Add 4 cup desiccated or 
shredded coconut to cream filling. Cover with meringue 
and sprinkle with 4 cup coconut. 


Pastry 261 


2. Chocolate Cream Pie: Add 2 oz. unsweetened 
chocolate to milk and heat till chocolate melts, then beat 
till smooth. Use 1 level tablespoon (4 0z.) less flour and 
proceed as for foundation recipe. 


3. Butter-scotch Cream Pie: Substitute 4 oz. brown 
sugar for white sugar, and add 13 oz. extra butter. 


4, Caramel Cream Pie: Make caramel from 4 oz. 
sugar and use instead of 2 oz. of sugar in recipe. Melt 
caramel in milk. 


5. Coffee Cream Pie: Add } cup strong coffee 
infusion and # cup milk as liquid in foundation recipe. 


6. Prunecot Pie: Fold 4 cup sweetened and flavoured 
prune and apricot pulp into the meringue before 
spreading over surface of cream filling. 


PUMPKIN PIE FILLING 


14 cups cooked, sieved Pumpkin 4% cup light brown Sugar 

1 teaspoon Salt 1 teaspoon Cinnamon 

$ teaspoon Ground Ginger 2 Eggs 

4 teaspoon Ground Nutmeg 1 teaspoon. Orange Juice 

14 cups Milk 
Beat eggs slightly, add the milk and other ingredients. 
Combine thoroughly and pour into pie plate (9 in. dia- 
meter) lined with short pastry. Bake in a hot oven 
(450° F.) for 10 minutes, then reduce the temperature to 
moderate (350° F.) till the custard is set. 


LEMON MERINGUE TART 


8 oz. Sugar 3 oz. Castor Sugar 

2 oz. Cornflour 3 Eggs (separated) 

4 teaspoon Salt Grated rind of 1 Lemon 
2 cups boiling Water 4 cup Lemon Juice 

1 oz. Butter 


Mix sugar, cornflour, and salt. Gradually stir in the 
boiling water and cook for 5 minutes. Stir in the slightly- 
beaten egg yolks and cook over boiling water for 5 
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minutes. Add the lemon juice, rind, and butter. Cool 
slightly, and pour into baked pastry shell. Cover with 
meringue made by gradually beating the castor sugar 
into the stiffly-beaten egg whites. Bake in moderate oven 
(350° F.) about 15 minutes. Sufficient for one 9-inch 
pie shell. 
APPLE TART 

Line the tart place with Short Pastry (page 259) and 
fill with layers of sliced apples and sugar to sweeten. 
Flavour with one of the following: 

1. Lemon rind and juice. 

2. Whole cloves. 

3. Mixed spice. 
Moisten the edge of the pastry and place the cover in 
position. Trim and press the edges together. The edge 
may be decorated in some suitable fashion. Place tart 
in hot oven (425° F.) for 10-15 mins., then reduce the 
heat to 350° F. and bake till the fruit is tender. Serve 
hot or cold with cream. 

Apple Tarts may be served in the American fashion 
with ice cream or with small wedges of cheese. 


FLAKY PASTRY 


Sift flour and salt into a bowl. Divide the fat into 
four parts, and cut one piece into the dry ingredients. 
Add cold water to make a stiff dough and roll out into 
a rectangular shape. Using another quarter of the fat, 
put in small pieces over the dough. Fold the top and 
bottom to the middle, the sides to the middle, and then 
in half again. Set aside to cool (in refrigerator or ice 
chest if possible) for 2 or 3 minutes, then roll out again, 
having turned the pastry half-way round. Put on the 
third quarter of fat as before, fold, let stand, roll out, 
and repeat with the remainder of the fat. Use as 
required. Bake in very hot oven, temperature 450° F. 
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PUFF PASTRY 


Sift the flour and salt into a bowl, and add enough 
cold water to make a stiff dough. Knead slightly to 
make it pliable. 

(Note: 1 tablespoon of the butter may be cut into 
the flour first, or for added richness, 1 teaspoon egg yolk 
and 1 teaspoon lemon juice to each lb. flour may be 
added to the cold water in mixing.) 

Wrap the butter in a piece of muslin and knead 
under cold water until soft and pliable, and approxi- 
mately the same consistency as the dough. Pat dry, and 
form into a square cake. Roll the dough into a rectangle 
and place the butter on the lower half of the dough. 
Fold the upper half over the butter, close the edges, 
turn half-way round, and roll into a long rectangle. 
Now fold in three, envelope style, let stand 2 or 3 
minutes, turn half-way round and roll into a long 
rectangle. Repeat this folding, turning and rolling 6 
times. Use as required. 


SUET CRUST 
4 lb. Flour 4 teaspoon Baking Powder 
3 oz. Suet 4 teaspoon of Salt (level) 


Chop suet finely, mix flour, salt and baking powder. 
Add water or milk (about half a cup) to form a light 
dough. Roll out. Use for dumplings, roly-poly, boiled 
fruit or meat puddings. 


APPLE DUMPLINGS 
Apples Suet or Short Crust 
Currants Sugar, Spice, etc. 
Pare and core apples. Stuff with sugar and spice and 
nutmeg, or sugar and cloves. Roll out pastry 4 inch 
thick. Wrap in it each apple separately. Pinch edges 
together. Brush the dumplings over with beaten egg 
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and place in a greased baking-pan and bake in hot oven 
(400° F.). Serve with sugar and nutmeg, or whipped 
cream. Peaches or any fruit not too juicy will serve 
for dumplings. 


FRUIT PIES 
Short or Flaky Pastry Fruit 
Flavouring Sugar 


Fill a pie-dish with fruit, using sugar and flavouring to 
taste. Add a little water if necessary. Place a small cup 
(or if lemon flavouring is used, half a lemon serves the 
purpose) in the centre to support the pastry. Wet the 
edges of the dish with water or white of egg and line 
with strips of pastry. Cover with a lid of pastry, and 
cut it round to the shape of the dish. Decorate the 
edges suitably and bake in hot oven (425-450° F.) for 15 
minutes, then reduce temperature to cook the fruit. 
Sprinkle icing sugar over surface and serve hot or cold 
with cream. 


RAISIN AND APRICOT TART 


1 cup seeded Raisins 2 level tablespoons Flour 
14 cups dried Apricots Short or Flaky Pastry 
14 cups cold Water 


Wash apricots and soak 24-48 hours in the cold water. 
Add raisins and cook till fruit is tender. Thicken with 
flour. Line a pie-plate with pastry rolled 4 inch thick. 
Fill with cooled mixture. Lay strips of pastry across 
lattice fashion and strip around edge. Decorate edge, 
brush over with glaze and bake in hot oven (425-450° F.) 
10-15 minutes, then reduce heat and cook slowly for 15-20 
minutes longer (320° F.). 


CUSTARD CHEESE CAKE 


Two cups custard (see Moulded Custard, page 176) 
flavoured and sweetened as desired. Line pattypans with 
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flaky pastry. Put a piece of bread in the centre to keep 
the shape. Partly bake; remove bread, then fill with the 
custard and grate a little nutmeg on top. Decorate with 
two strips of pastry and bake till the custard is set. 
Temperature for pastry 450° F., to cook custard 320° F. 


RAISIN CUSTARD TART 


2 Eggs 14 cups Milk 
2 tablespoons Sugar 4 teaspoon Vanilla 
4 teaspoon Salt 1 cup Seeded Raisins 


Make a custard with the eggs (beaten), sugar, salt, milk, 
raisins, and vanilla. Line the edge of a pie-dish or deep 
plate with short or flaky pastry, pour in the custard, and 
grate a little nutmeg over. Put in hot oven till pastry is 
cooked (10 minutes), then reduce heat until custard is 
cooked. Temperature for pastry 450° F. Lower t 
320° F. ; 
BANANA CREAM PIE 


Short or Flaky Pastry 3 tablespoons Sugar 
Bananas 2 or 3 Eggs 
Flavouring of Lemon or Orange 1 cup Milk 


Line pie-plate with pastry. Half bake this (see Custard 
Cheese Cake, page 264) and then fill it with sliced 
bananas. Beat the yolks with the sugar, add milk, pour 
over the bananas and bake 4 hour at 350° F. Whip the 
whites stiff, sweeten and flavour and pile roughly on 
top. Put back in the oven to set the meringue. 

Other suitable fillings for tarts: See Apricot Tarts, 
Banbury Tarts, Apple Cheese Cakes, pp. 249, 250. 


MOCK MINCEMEAT PIES 
Chop some apples finely and mix with currants, 
sugar, spice, and a dash of nutmeg. Roll short pastry 
4 inch thick, cut into shapes, round, square, or oblong; 
spread one half with the mixture, fold over, wetting the 
edges and pressing them together. Cut 2 or 3 slits, 
ornament the edges and bake in a hot oven (400° F.). 
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AMBER PUDDING 


14 cups stewed Apples, drained Flaky or Puff Pastry 
3 Eggs 4-4 cup Sugar 
4 oz. Butter 1 Lemon—rind and juice 


Rub apples through sieve, add sugar, butter and lemon 
(rind and juice). Add beaten egg yolks, cool and pour 
into tart-plate lined with pastry. Bake in very hot oven 
(450-500° F.) 10-15 minutes or till pastry is cooked. 
Prepare meringue, using egg whites and three table- 
spoons sugar. Pile on top and brown in cool oven (330° 
F.). Use peaches or apricots or combination of fruits 
instead of apples. 


FILLING FOR PUFF PASTRY 


Puff Pastry 1 Lemon, rind and juice 
1 well-beaten Egg 4 cup Sugar 
1 cup chopped Raisins 


Roll the pastry out 4 inch thick and cut into squares. 
Mix ingredients, and drop a spoonful in centre of each 
square. Fold over the corners of the pastry and bake 
in a very hot oven (500° F.). Time, 10-15 minutes. 


PATTY CASES OR SHELLS 
Roll puff pastry 4 inch thick. Cut circles, remove 
centres from half. Brush edges of circles with water, 
place rings on top. Bake at 500° F. Time, 10-15 
minutes. Bake small centres on separate tray and use 
these as caps. Fill with any suitable filling and serve 
hot or cold. 


FELIXTOWE TART 


4 oz. Flour 2 Egg yolks 

2 oz. Cornflour Pinch Salt 

1 teaspoon Baking Powder 2 Egg Whites 

2 oz. Butter or Dripping 2 tablespoons Sugar 
4 cup Sugar 


Butter cake rule—roll out and spread over greased tart 
plate. Bake in moderate oven (375° F.) till golden 
brown (about 15-20 minutes). Cool and spread with 
Raspberry Jam. Make meringue, pile on top and bake 
in slow oven (330° F.) for 10 minutes. 
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LEMON CHIFFON PIE 


4 Eggs—separated 1 teaspoon grated Rind 
8 oz. Sugar 1 level tablespoon Gelatin 
4 teaspoon Salt 4 cup cold Water 


4 cup Lemon Juice 
Beat the egg yolks with half the sugar, add salt and 
lemon juice and half the water. 

Cook over hot water till mixture thickens. Add 
gelatin soaked in remaining cold water and stir till 
dissolved. Cool. When beginning to set fold in the egg 
whites beaten stiffly with remaining sugar. 

Pour into pan lined with biscuit crumb crust or into 
a cooked pastry shell. Chill and serve with whipped 
cream. Six to eight servings. 


LEMON CREAM PIE 


1 cup Sweetened Condensed 4 cup Cream 
Milk 2 tablespoons Icing Sugar 
4 cup Lemon Juice 9 in. pie plate lined with Biscuit 
1 teaspoon grated Lemon Rind Crumb Crust 
Blend milk, lemon rind and juice and pour into the 
lined plate. Cover with whipped cream sweetened with 
icing sugar. Chill. Six to eight servings. 


BISCUIT CRUMB CRUST 


24 oz. Butter 1 cup fine Biscuit (sweet) 
4 cup Castor Sugar crumbs or Wheat Flake 
Crumbs 


Melt butter. Add sugar and crumbs and blend 
thoroughly. Press mixture evenly around the sides and 
bottom of a shallow pan or pie plate. Leave in a cold 
place to set. A refrigerator gives the most satisfactory 
results. Sufficient for 8-9 inch pan. 
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FRUITS AND FRUIT 
DESSERTS 


Rules for purchase, storage and serving of fresh fruit. 

1. Buy in season and purchase only sound ripe fruits. 

2. Store in a cool place that has good ventilation. If 
possible place the fruit on wire racks—do not pile up 
in heaps. 

3. Whenever possible, wash fruit before serving, but 
do not allow it to soak in water. Polish the skins of 
pears, apples and citrus fruits. 

4, Where possible serve the fruit in its fresh, 
uncooked state, as some of the valuable minerals and 
vitamins are partially destroyed during cooking process. 

5. Serve some raw fruit every day. 


Suitable methods of cooking are: 

Baking: Large, watery, whole fruits such as apples, 
pears, peaches. 

Stewing: Small fruits, or large ones cut in pieces. 


BAKED APPLES 

Select a firm variety, such as Winesap, Granny Smith, 
Gravenstein, Five Crowns, Jonathan. 

Core six medium apples and place in a baking-dish; 
fill each cavity with the following mixture: 4 oz. brown 
sugar and 4 teaspoon cinnamon, and place 4 teaspoon 
butter on top of each apple. Cover the bottom of the 
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pan with boiling water and bake in a hot oven (400° F.) 
for 30-45 minutes. Baste with the syrup in the pan every 
ten minutes. Remove the apples, reduce the syrup until 
thick, pour over the fruit, and serve hot or cold. Six 
servings. 

N.B.: The shape of the apple will be more attractive 
if the skin is cut in a ring around the centre of the fruit 
before baking. 


Modifications of Baked Apples 


1. Use honey instead of brown sugar. 

2. Stuff centres with a mixture of brown sugar, 
ginger, raisins, dates, and nuts. 

3. Fill centres with any tart jelly or jam, such as red- 
currant jelly or apricot jam. 


4. Peppermint Apples: Melt one stick of peppermint 
rock in 1 cup boiling water, and pour this over the apples. 
Baste during the cooking time, and pour the reduced 
syrup over apples before serving. 


BAKED PEARS 


Choose medium-sized pears and cut a thin slice from 
the stem end of each. Stand upright in a baking dish, 
sprinkle brown sugar over the tops, dot with butter, and 
cover the bottom of the pan with boiling water. Bake 
for 30-40 minutes in a hot oven (400° F.). Baste 
occasionally. Suitable varieties: Bon Chretien, Beurre 
Bosc, Winter Cole. 


EGYPTIAN PEARS 


Peel 1 lb. of stewing pears and core them. Place 
dates in the centre of each pear. Put the pears in a 
casserole with a few extra dates. Pour one cup of 
flavoured syrup over them and bake in a very slow oven 
till they are cooked. Serve with thick cream. 
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BAKED BANANAS 
Peel and slice bananas lengthwise, place in greased 
baking-dish, sprinkle with sugar and lemon juice and 
bake in moderate oven (350° F.) till tender. 
Serve with any fruit sauce, e.g., lemon, orange, pine- 
apple or passion fruit. 


STEWING FRUIT 
1. If the fruit is to remain in well-shaped pieces, then 
it should be cooked in a prepared syrup. 
2. If a mushy product, or fruit sauce is required, then 
sugar is added last. 


SYRUP 
General proportions for tart and moderately sweet fruits. 
1 cup Sugar (8 oz.) 4 cups Water (1 quart) 


Bring the sugar and water to the boil, strain and add the 
prepared fruit, and simmer until the fruit is soft when 
tested. Use sufficient syrup to almost cover the fruit and 
cook in a covered pan. 


PREPARATION OF FRUIT FOR STEWING 

Peel thinly any whole and large fruits and cut in 
pieces of desired size. If the fruit chosen is likely to 
discolour before all of it can be prepared, drop it into a 
salt solution (proportion, 1 teaspoon salt : 1 quart water) 
until all is ready. Then remove it immediately and place 
it in the hot syrup. 

Small fruits should be thoroughly washed before 
being placed in hot syrup. 

For sweet fruits, such as pears, the quantity of sugar 
used in preparing the syrup may be reduced. 
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DRIED FRUITS 
Dried fruits are graded according to size, e.g., prunes 
20s-30s, 30s-40s, 60s-70s, 70s-80s (pieces to the pound); 
apricots, peaches and nectarines as 2, 3, or 4 “crown.” 
It is advisable to buy good-quality products which, 
though more expensive, are clean and in good condition. 
Therefore, select prunes “30s-40s” and allow 4 pieces to 
each serving, and 3 “crown” apricots, peaches, or 
nectarines will give satisfaction: 2-3 pieces per serving. 


DIRECTIONS FOR COOKING 
1. Wash thoroughly. 


2. Soak in warm water, allowing 4 cups water for 
each cup of dried fruit. 

3. Soak for 24-48 hours. 

4. Simmer the fruit in a covered saucepan and cook 
it in the water in which it was soaked. 

5. Add sugar to taste when almost cooked. 

6. For additional flavour, add a small piece of stick 
cinnamon and a slice of lemon while cooking. Remove 
these before serving. 

7. The juice may be thickened slightly with cornflour, 
sago or semolina. 

8. Serve hot or cold with cereal for breakfast, or with 
milk or cereal pudding for lunch or dinner, or alone 
with cream. 


FRUIT SALAD 
2 doz. Bananas 2 Lemons 
1 Pineapple Passion Fruit 
3 Oranges, or more Powdered Sugar 


Slice the bananas thin, chop up the pineapple, pulp the 
oranges, take out the inside of the passion fruit. Add 
the sugar, the grated rind of 1 orange and 1 lemon, and 
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the juice of both lemons. Serve with sweetened whipped 
cream. 
Fruit salads may be prepared from any fruit in season. 


FRUIT SOUFFLES 


1 cup sieved Fruit Pulp (fresh 2 Egg Whites 
or dried fruits) 4-1 oz. Sugar 
4 teaspoon grated Lemon Rind Pinch Salt 


Beat whites and salt till stiff, fold in sugar and beat. 
Fold into fruit and lemon. Bake in cool oven (330° F.), 
sprinkle with sugar and serve with cream and slice of 
sponge cake. 


APPLE SNOW 
2 Ib. sliced Apples 3 oz. Sugar 
4 Egg Whites 1 Lemon 


4 cup Water 
Simmer apples with water and grated lemon rind. When 
tender strain and rub through a sieve. Add lemon 
juice, cool and fold into stiffly-beaten whites. Serve 
immediately with custard (made from yolks and cream). 


Modification 
Apple Cream: Omit 2 egg whites and fold in 4 cup 
whipped cream before adding fruit mixture to the whites. 
Serve with cream, garnished with chopped nuts. 
Nore: Any fruit pulp or jam may be used in place 
of apples—omit egg whites and increase quantity of 
whipped cream as desired. 


ICED FRUIT 
Prepare the fruit; halve, skin and stone peaches and 
plums, etc., slice pineapples, remove pith from oranges 
and lemons, retain stalks to cherries and raspberries. 
Dip the fruit into beaten white of egg, then into sugar; 
repeat until a thick enough coating is obtained. Then 
freeze if desired. 
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ORANGE COMPOTE 
Have oranges free from skin, pulp and seeds. Prepare 
a syrup with water and sugar boiled with the yellow 
part of the rind. Strain and pour over the oranges when 
cold. Leave in a basin to soak. Then pile up and strew 
with desiccated coconut and serve with whipped cream. 


BANANA SALAD 

Peel, slice and dust with castor or icing sugar. 
Squeeze over the juice of a sweet orange, or a thick 
syrup and sprinkle with freshly-grated coconut. Serve 
with cream. 

A good sauce for bananas is made by dissolving 
some red-currant jelly in a little water over the fire; add 
some orange juice and a little of the yellow rind cut 
into fine strips with some blanched and shredded 
almonds, or desiccated coconut. Allow the bananas to 
stand for an hour before serving. 


BANANA TRIFLE 


Slices of stale Madeira Cake Lemon Juice 
6 or 8 Bananas About 4 pint Cream or Custard 
Jam (Strawberry or Raspberry) 


Peel and mash the bananas with the jam, add the lemon 
juice and the sugar, then add 4 pint soft custard (page 
175) or whipped cream to the pulp. Spread the slices of 
cake with this mixture and place together, arrange neatly 
in a glass dish, pour custard over the top. Decorate with 
whipped cream, crystallized fruits or nuts. 


PEACH MERINGUE (1) 
Peach halves (preserved) 1 oz. Sugar 
1 Egg White, stiffly beaten Lemon Rind 


Fold sugar into egg white, beat till stiff, add lemon rind. 
Pile meringue inside peach halves. Bake in slow to 
moderate oven (330-350° F.) till meringue is set and 
delicately browned. Serve with cream. 

Use any large fruit. 
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PEACH MERINGUE (II) 


Preserved Peaches (drained) 1 dessertspoon Lemon Juice 
2 cups Peach Syrup 1 oz. Sugar 

1 oz. Cornflour 2 Eggs 

4 teaspoon Lemon Rind 


Mix cornflour with a little cold syrup. Heat remainder, 
pour over cornflour gradually while stirring. Boil 2-3 
minutes. Place over hot water and add 2 egg yolks 
beaten. Cook 5-10 minutes. Add lemon rind and juice 
and pour over peaches in baking-dish. Beat whites 
stiffly, fold in sugar, beat till stiff and pile on top. 
Brown in slow to moderate oven (330-350° F.). Six to 
eight servings. 


LEMON MERINGUE PUDDING 


8 oz. Sugar 3 Eggs separated 
2 oz. Flour 4 oz. Butter 
4 cup Lemon Juice 1 pt. Boiling Water 


1 teaspoon Lemon Rind 

Mix the flour and two-thirds of the sugar thoroughly. 
Add the boiling water gradually while stirring. Boil for 
five minutes, add butter, lemon juice, grated rind and 
beaten egg yolks. Cook over boiling water five minutes 
longer, then pour into a baking dish. Beat egg white 
slightly with remainder of the sugar. Spread over the 
pudding and bake in a slow to moderate oven (330° F. to 
350° F.) till meringue is brown. Serve hot or cold. Six 
servings. This recipe may be used as a filling for lemon- 
meringue tart. 


FRUIT BETTY OR CHARLOTTE 


1-2 cups fresh or dried Fruits 4-4 cup white or brown Sugar 
4 teaspoon Cinnamon or 1 cup fresh Breadcrumbs 
Lemon Rind and Juice 1 oz. Butter 


If dried fruit is used soak it in water to cover 48 hours. 
Drain. Peel and slice fresh fruit. Mix cinnamon with 
sugar. Grease a baking-dish and place layers of fruit, 
sugar (with flavouring added), small pieces of butter, 
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and breadcrumbs. The last layer should be of buttered 
breadcrumbs. Add 4-} cup fruit juice or water if fruit 
not juicy. Cover dish with buttered paper and bake 
30-40 minutes in moderate oven (350° F.). Remove 
paper, allow surface to brown and serve hot or cold 
with cream. 


APPLE CHARLOTTE 


2 cups Apples, sliced + teaspoon Nutmeg, or 
2 tablespoons Butter or Dripping 1 teaspoon Lemon rind and 
2 cups Breadcrumbs, soft juice 


4-4 cup Brown Sugar 
Melt butter and stir into breadcrumbs. Place a layer 
of apples in a greased baking dish. Sprinkle sugar, 
nutmeg or lemon over surface, add a layer of bread- 
crumbs. Repeat layers. Have crumbs on top. Cover 
with greased paper and bake in a moderate oven (350° 
F.) for 3-1 hour. Remove the paper during the last 15 
minutes to brown the crumbs. 

Note: Soaked dried apples may be used instead of 
fresh apples. They should be drained before using. 
Time to bake 4-7 hour. 


DANISH APPLE PUDDING 


14 oz. Butter (melted) 4 teaspoon Cinnamon 
2 cups Cake Crumbs or rolled 2 cups sieved, stewed Apples 
Ginger Nuts + cup Desiccated Coconut 


1 oz. light Brown Sugar 
Mix butter with crumbs, cool, add sugar and cinnamon. 
Place alternate layers of crumb mixture, apple and coco- 
nut in a deep, straight-sided dish. 

Chill and serve with whipped cream. Six to eight 
servings. 
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MILK AND CEREAL 
PUDDINGS 


MILK PUDDINGS 


JUNKETS 
4 cups fresh Milk 2-3 oz. Sugar 
2 Junket Tablets or Rennet, Dash Salt 


according to instructions 4-4 teaspoon Vanilla 
2 tablespoons cold Water 
Heat milk till lukewarm; dissolve junket tablets in water 
and add to milk with sugar, salt and vanilla. Stir well, 
pour into serving dishes and allow to stand in warm 
room till set. Then chill. Serve with any smooth sweet 
sauce, stewed or preserved fruit or cream. 


Modifications 

1. Cocoa or Chocolate: Add 4 cup cocoa or chocolate 
syrup to milk (page 313). 

2. Caramel: Prepare caramel (page 174) using 4 cup 
sugar. Melt in milk before adding junket tablets. Omit 
sugar. 

(Note: If caramel too dark, the milk will curdle and 
the junket will not set.) 

3. Coffee: Add 2 tablespoons strong coffee infusion 
to the milk. 

COTTAGE CHEESE 

1. Fresh Milk: Prepare junket, omitting sugar and 
flavouring. Leave in a warm place till set; then cut with 
a knife to allow whey to separate freely. Leave undis- 
turbed for 14 hours. Drain overnight in cheese cloth. 
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Then use as desired. Use whey in fruit drinks or in 
sweets (page 315). 

2. Sour Milk: Place thick, freshly-soured milk or 
buttermilk over a pan of hot water (130°-140° F.). 
Leave in a warm place for 2 hours. Strain as above and 
use as desired. 


COTTAGE CHEESE CUSTARD 


1 cup Soft Custard prepared 4 teaspoon Vanilla 
from 2 yolks 4 oz. Gelatin 

2 Egg Whites, stiffly beaten 1 tablespoon Water 

1 cup sweet Cottage Cheese 


Soak gelatin in water, melt over hot water and add to 
custard sauce. When beginning to set add flavouring 
and fold in cottage cheese and beaten whites. Turn into 
mould or pile into serving dishes. Garnish with cream, 
cherry or angelica and nuts. Six servings. 


BREAD CUSTARDS 


2 cups Milk 4-3 cup Sugar 

2 cups fresh Breadcrumbs 4 teaspoon flavouring 

2 Eggs or 4 Eggs if meringue 4 teaspoon Salt 
desired 


Separate eggs, beat yolks slightly, add milk, sugar, salt 
and flavouring. Pour over breadcrumbs in greased 
baking-dish. Stand in water and bake in slow oven 
(330° F.) till custard sets. Remove from oven, pile 
meringue on top, brown in oven, serve hot or cold. 

Meringue: For each egg white use 4 oz. sugar. (See 
method Meringues, page 247.) 


Modifications 
1. Queen Pudding: Spread red or yellow jam on top 
of custard before adding meringue. 
2. Chocolate: Add 1 oz. melted chocolate to the 
custard mixture or use 2 tablespoons cocoa or chocolate 
syrup (page 314). 
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3, Caramel: Add 4 cup caramel (page 174). Melt it 
in milk before making custard. 


4. Coconut: Add 4 cup desiccated coconut and soak 
it in 4 cup milk before adding to custard mixture. 


5. Raisins or Sultanas: Add } cup to custard. 


BREAD AND BUTTER CUSTARDS 


Thinly-sliced Bread, buttered Flavouring and grated Nutmeg 
Custard (see proportions for or Cinnamon 
Baked Custard, page 175) 


Spread buttered bread in greased baking-dish. Pour 
over custard, sprinkle with nutmeg. Bake, standing in 
water in cool oven (330° F.) till custard sets. Serve hot 
or cold with cream. 
Modifications 

1. Raisin or Sultana: Add 4 cup to each pint of 
custard. 

2. Banana Sandwich: Spread sliced bananas between 
bread slices. 

3, Jam: Spread jam between slices of buttered bread. 


PINEAPPLE PUDDING 


1 small tin Pineapple 3 Eggs 
Thin slices of stale Bread 4 pint Milk 
Sugar to taste Lemon Juice 


Slice the pineapple thinly, and lay in a baking-dish in 
alternate layers with the bread soaked in the syrup. 
Sprinkle sugar and lemon juice between the layers. 
Beat up egg yolks and pour these mixed with the milk 
over the layers. Bake 1 hour in a slow oven (330° F.). 
Stand dish in water. When set cover with meringue 
prepared from whites (add 4 oz. sugar to each egg 
white). Return to oven to brown. 
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CEREAL CUSTARDS 
Use rice, tapioca, spaghetti, vermicelli. Cook according 
to directions, page 192. Add 1 cup cereal to each 1 cup 
of milk in baked custard (page 175). Modify 1—3 as 
desired. 


CEREAL PUDDINGS 


Arrowroot, Cornflour, Maizena. 4-1 oz. Sugar 
Use 4 oz. to each cup of 4 teaspoon Salt 
milk Flavouring 


Mix with a little cold milk. Heat remainder with salt 
and sugar. Pour on to cereal gradually while stirring. 
Heat to boiling point, simmer 3-5 minutes. Add 
flavouring. 
Modifications 

1. Moulds: Add oz. cereal to each cup of milk. Vary 
by adding 1 egg to hot, but not boiling cereal, and add 
chopped, dried fruits as dates, figs, etc., or soaked, cooked 
and drained apricots, peaches, prunes. 

2. Coffee: Add strong coffee infusion in place of some 
of milk. 

3. Chocolate: Add 1-2 tablespoons cocoa or chocolate 
syrup (page 314) or 1 oz. melted chocolate. 


FRUIT FOOL 
1 cup Milk, scalded $ teaspoon Salt 
2 Eggs, separated 1 level tablespoon Cornflour 
3 oz. Sugar 4-1 cup whipped Cream 
1 cup Fruit Pulp 4 teaspoon Vanilla 


Beat the egg yolks with the salt and cornflour. Gradually 
add the scalded milk and cook over gently-boiling water 
till thick. Stir in half of the sugar. Cool. Beat the egg 
whites stiffly, fold in the rest of the sugar, and beat till 
well blended. Fold the egg white mixture into the 
custard, add well-drained fruit pulp and whipped cream. 
Serve cold with suitable garnish. Four to six servings. 
Gooseberry or Rhubarb pulp makes delicious Fool. 
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| RICE 
| Use brown rice to provide extra mineral salts and ; 
| vitamins. Wash before using. . 
| CREAMY RICE 
2 oz. Rice $ teaspoon Salt 
| 1 qt. Milk (scalded) Piece stick Cinnamon 
2 oz. Sugar 


Sprinkle rice into milk, add remaining ingredients and 
cook as follows: 

1. Bake in slow oven (300° F.) 4-5 hours. Stir 
occasionally. 

2. Cook over boiling water 45 hours, or till it 
thickens. Stir occasionally. 

3. Hay-box or home-made fireless cooker: Add extra 
2 oz. rice. Simmer for 10 minutes, then place in hay-box 
and leave overnight. 


' 
Remove cinnamon stick before serving. Serve hot or 
cold with cream. 
| 
| 
| 


| RICE MOULD 


2 cups hot Creamy Rice 1 tablespoon Water 
4 oz. Gelatin 


Soak gelatin in water, melt over hot water and stir into 
creamy rice. Pour into wet mould and allow to set. } 
Serve with cream or fruit sauce. 1 
Modification } 
Rice Bavarian Cream: Fold in 1 cup whipped cream 
when beginning to set. Add 4 cup sweetened fruit pulp | 


if desired. 
RICE SNOWBALLS x 
| 4 Ib. Rice 2 oz. Sweet Almonds, blanched 
| 14 pints Milk and chopped 
| 2 oz. Sugar 


Cook rice in milk with sugar over boiling water till 
thick. Pour into small, wet moulds. When set turn out, ; 
| serve with fruit sauce and sprinkle almonds over top : 
of each. Coconut may be used instead of almonds. 
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GROUND RICE OR SEMOLINA 


1 oz. cereal to 1 cup milk with pinch of salt and 
sugar to sweeten. Simmer 15-20 minutes or cook over 
boiling water 30-35 minutes. 


SEMOLINA SNOW 


3 oz. Semolina 4-4 cup Sugar 
4 cup cold Water 14 tablespoons Lemon Juice 
14 cups boiling Water 4 teaspoon Lemon Rind 


Mix semolina to smooth paste with cold water. Add 
boiling water while stirring and simmer for five minutes; 
add sugar, lemon rind and juice and stir till sugar dis- 
solves. Cool and when beginning to thicken, whip till 
thick and white. Serve with custard sauce or cream and 
garnish with cherry. Four to six servings. 


SAGO 
3-3 oz. Sago, washed Pinch of Salt 
4-1 oz. Sugar Flavouring 


1 cup liquid 
Sprinkle into boiling liquid, add sugar and salt and 
simmer till clear. 


Modifications 

1. Lemon Sago: Omit sugar, add juice and rind of 
1 lemon and 4 cup golden syrup. Use # oz. sago. 

2. Orange Sago: Add 4 cup diced orange pulp and 
1 teaspoon lemon juice. 

3. Apple Sago: Add 4 cup grated, raw apple and 
4 teaspoon mixed spice to cooked sago. Cook 5-10 
minutes. Or pour sago over apples peeled and cut in 
quarters and bake in moderate oven (350° F.) till apples 
are tender. 

4. Date Butter-scotch: Use 4 cup chopped dates, 
brown sugar, 4 oz. butter and 4 teaspoon spice. Flavour 
with vanilla. Serve hot or cold with cream. 
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SAGO CREAM 


4 cup Sago, washed + teaspoon Salt 
1 pint Milk, scalded 1-2 oz. Sugar 
2 Eggs, separated 4 teaspoon Vanilla 


Add sago to milk with salt and sugar. Heat to boiling 
point, then cook over boiling water till sago is clear. Stir. 
Add beaten egg yolks and cook for 10 minutes, stirring 
occasionally. Add flavouring and fold in stiffly-beaten 
egg whites. Serve hot or cold. 

Modifications 

1. Fruit Sago Cream: Place stewed fruit in bottoms 
of individual serving-dishes, pile in cold sago cream. Add 
more fruit and top with whipped cream. Garnish with 
crystallized fruits or nuts. 

2. Java Cream: Add 4 cup desiccated coconut. 
Serve hot or cold with red-currant jelly and cream. 

3. Baked Sago Cream: Omit 1 egg. Add 1 beaten egg 
to cooked sago and bake in slow oven (temperature 
330° F.) till set. Stand dish in water. 

4. Sago Prune Cream: After adding egg yolks pour 
into greased dish in slow oven (330° F.). When set, 
spread surface with cooked prunes (stones removed). 
Prepare a meringue, pile on top and bake in cool oven 
(330° F.). 

SAGO PLUM PUDDING 


14 oz. Sago # cup Milk 

3 oz. Breadcrumbs 1 level tablespoon Butter (4 0z.) 
1 Egg 4 teaspoon Salt 

4 teaspoon Baking Soda 5 oz. Sugar 


4 oz. Sultanas 
Soak sago in milk overnight. Add other ingredients and 
beaten egg. Turn into a greased bowl, cover and steam 
three hours. Serve with syrup (page 308) or Brandy 
Sauce II (page 309). Six to eight servings. 


TAPIOCA 
See Sago, but soak overnight as this reduces cooking 
period. 


CuHapTer XXVIII 


BOILED, BAKED AND 
STEAMED PUDDINGS 


These may be classified as: 
I. Suet mixtures, which are boiled or steamed. 
II. Batter, scone or pastry mixtures—steamed or 


baked. 

III. Cake mixtures—steamed or baked. 

IV. Custard mixtures with or without the addition 
of one of the following: breadcrumbs, cake crumbs (or 
cake cut in fingers) or cereals (see bread custards, page 


277, and baked cereal custards, page 279). 
V. Soufflés (see Soufflés, page 173). 


BOILED PUDDINGS 
General rules: 

Use pudding cloths that are scrupulously clean. Dip 
cloth in boiling water, dredge with flour and tie firmly 
around mixture, allowing small space for swelling. 
Choose a saucepan with well-fitting lid and place an 
enamel plate on the bottom to prevent cloth sticking. 
Water must be boiling before the pudding is immersed 
and must boil all the time required for cooking. Add 
boiling water from time to time if necessary. Pudding 
mixtures should vary in consistency from a soft dough 
to a stiff dough according to the richness. Suet is used 
in boiled puddings, thus providing a mixture that can 
withstand the agitation of the boiling water. Time of 
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cooking varies from 3-6 hours, depending on the rich- 
ness of the mixture. Cake mixtures are too light and 
do not give satisfactory results. 

When cooked, remove cloth, turn on to serving 
dish—pour sauce around or serve in separate container. 


STEAMED PUDDINGS 

Use pudding bowl, mould or any suitable container 
that will fit inside a saucepan or steamer. 

Bowls must be well-greased with butter or sweet 
dripping. 

The mixture should not come beyond a level ¢ 
distance up the bowl—thereby allowing for expansion. 

Well-greased butter-paper tied firmly in position 
will prevent any water or condensed steam coming in 
contact with the mixture. If special pudding bowl with 
lid is available the greased paper may be omitted. 

Place bowl in saucepan with boiling water to a depth 
of 2 inches (or reaching 4 distance up side of bowl), 
cover closely and boil gently during the entire cooking 
period, adding boiling water from time to time as 
necessary. 

If steamer available, the water underneath must boil 
all the time and the parts should fit well so that no 
steam escapes. 

When serving, allow pudding to stand in bowl 1-2 
minutes after removing from saucepan or steamer. 
Remove cover, slip a knife around edge and invert on 
to a hot serving-dish. Pour sauce around or serve in a 
separate container. 

Steamed Soufflés require very careful handling and 
should be served immediately from the dish in which 
they were cooked. 


I. SUET MIXTURES 
Foundation: 
(a) 4 lb suet, chopped or grated very finely. 
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(b) 1 lb. flour or mixture of flour and breadcrumbs. 

(c) 4-4 teaspoon salt. 

(d) 2-4 level teaspoons baking powder—mixtures 
which have large proportion of breadcrumbs 
present do not require any baking powder as 
lightness is provided by the air enclosed in the 
breadcrumbs. 

Similarly, mixtures which are rich with eggs 
which are beaten require no baking powder. 

Other raising agents: Baking soda with fruit 
juice, treacle or golden syrup included in the 
recipe. 

(e) 4-1 cup sugar, golden syrup, treacle, honey or jam. 

(f) Liquid—water, fruit juice, milk—sufficient to 
form a stiff dough. 

(g) Flavouring—lemon rind, ginger, spices, etc. 

Boil 2-5 hours according to the richness of the 
pudding and the amount of fruit added. When bread- 
crumbs are used alone, steam the pudding. 

Eggs are added in increasing quantity according to 
the richness of the pudding until the maximum number, 
eight, are used to 1 lb. flour and breadcrumb mixture 
as in Plum Puddings. 

Fruit (raisins, sultanas, currants, peel) from 4 oz. for 
a simple pudding to 23 lb. to each 1 lb. of flour and 
breadcrumb mixture in a rich Plum Pudding. 

Suet puddings may be steamed—allow half as long 
again for steaming as boiling. 


SUET PUDDING (No Eggs) 


1 tb. Flour 4 oz. Sugar, Golden Syrup, 
8 oz. Suet Honey or Treacle 
4 teaspoon Salt Water or Milk to mix 


2 level teaspoons Baking Powder 
Combine ingredients, turn into prepared cloth, boil 24-3 
hours. Serve with Lemon or Jam Sauce (pp. 307, 308). 
Ten to twelve servings. 
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Modifications 

1. Roly-Poly: Roll dough (use sugar) in thin strip, 
spread jam or treacle mixed with breadcrumbs over it. 
Roll up, tie in cloth and boil 23-3 hours. 


2. Lemon: Add juice and rind of 2 lemons—use sugar 
in recipe. 

3. Lemon and Orange: Add juice and rind of 1 
lemon and 2 oranges—use honey or treacle in recipe. 


4. Marmalade or Jam: Add } cup jam and use only 
1 oz. sugar. 


5.. Treacle Sponge: Omit baking powder—use treacle 
in mixture and add 1 level teaspoon baking soda. 


6. Treacle and Fruit: Add 1 cup sultanas and 2 level 
teaspoons ground ginger to treacle sponge. 


7, Preserved Ginger and Figs: Omit baking powder, 
use golden syrup. Add 2 oz. preserved ginger, 2 oz. figs 
(chopped), and 1 level teaspoon ground ginger and 1 
level teaspoon ground cinnamon. Boil 3 hours. 


8. Fresh Fruit—Apple: Add 4 cup chopped apples 

and 1 level teaspoon spice—use honey. 

9. Plum Pudding: Use 4 lb. flour and 3 lb. bread- 
crumbs. Omit 1 teaspoon baking powder. Add } |b. 
raisins, 4 lb. currants, 1 teaspoon ground ginger, 1 table- 
spoon lemon juice and 1 teaspoon grated nutmeg. Use 
2 oz. sugar and 2 oz. treacle. Boil 4-5 hours. 


CHRISTMAS PUDDING 


$ lb. Suet 4 cup Sugar 

4 lb. Flour 4 cup Golden Syrup 
4 lb. Breadcrumbs 8 Eggs, beaten 

24 lb. Mixed Fruits 4 teaspoon Salt 

| 1 teaspoon Grated Nutmeg 1 teaspoon Mace 


Combine ingredients, turn into prepared cloth, boil 
5 hours. Serve with Hard Sauce (page 310) or Brandy 
Sauce (page 309). 
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SUET PUDDING (With Eggs) 


4 lb. Flour 4 lb. chopped Suet 
4 lb. Breadcrumbs 4 Eggs 
4-4 lb. Sugar or other sweet- 1 cup Milk 
ening + teaspoon Salt 
Modifications 


1. Apple: Add 1 lb. chopped apples, 1 0z. chopped 
peel, 1 teaspoon ground nutmeg. Steam 24 hours. 

2. Apple and Fig: Use 4 oz. sugar and 2 tablespoons 
treacle. Add } lb. chopped apples, 4 lb. chopped figs, 
4 lb. chopped lemon peel. Steam 24-3 hours. 

3. Date: Add 4 lb. chopped dates. Steam 24 hours. 

4..Plum: Add } lb. raisins, 4 lb. currants, 2 teaspoons 
mixed spice—use golden syrup. Steam 3-4 hours. 

5. Plum: Omit liquid and add 4 lb. chopped suet, 
4 eggs, 3 tablespoons treacle, 1 |b. raisins, 1 lb. currants, 
4 lb. citron and lemon peel, 2 teaspoons mixed spice 
and 1 teaspoon grated nutmeg. Boil 5 hours. Add 4 cup 
brandy, if desired. 


STEAMED PLUM PUDDING 
14 oz. Flaked Barley or Rolled 3 oz. Breadcrumbs, soft 


Oats 4 oz. Butter, melted 
$ cup Milk 1 Egg 
5 oz. Sugar Pinch Salt 
4 oz. Sultanas 4 level teaspoon Baking Soda 


Soak barley in milk overnight. Add dry ingredients 
and beaten eggs. Turn into greased bowls and steam 
for 3 hours. Serve with syrup or brandy sauce. 
Serves 6. 


II. BATTER, SCONE AND PASTRY MIXTURE 
BATTER 

See Batter for Sweet Fritters. Add any chopped or 

pulped fruit to batter. Place a spoonful in a small mould 

(e.g. cup). Cover with greased paper. Steam 20 
minutes. Serve with fruit sauce. 
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SCONE 
SWEET DUMPLINGS 
6 oz. Flour 4 teaspoon ground Cinnamon 
2 oz. Sugar 4 teaspoon ground Cloves 


1 teaspoon grated Orange Rind 1 tablespoon Butter 
1 teaspoon grated Lemon Rind Milk or Cream to mix 
1 level teaspoon Baking Powder 


Make a dough of the dry ingredients. The syrup of any 
preserved fruit could be used to mix instead of the milk. 
Make into small balls and drop into boiling milk and 
water or boiling water only. Cook 20-30 minutes, keeping 
the water boiling all the time. Serve with a custard sauce. 
A few currants or sultanas may be added if preferred. 


STEAMED FRUIT PUDDING 

Fill pudding-bowl 4-3 full of sliced fruit—rhubarb 
and banana, apple, gooseberries, blackberries, etc. 
Sprinkle sugar over. Prepare scone dough using 
foundation rule (page 208) with 40z. butter and 4oz. 
sugar added to it. Pat out into shane of top of bowl. 
Place in position and cover with greased paper. Steam 
13-2 hours. Serve with custard or sweet sauce (page 310) 
and cream. 


PASTRY 
Use short pastry and fill with fruit sweetened. 
(See Meat Puddings, page 90.) Steam 23-3 hours. Also 
see Fruit Pies, Tarts and Cream Pies (pastry, pp. 260-1; 
also Tarts, Small Cakes, etc., page 243). 


SHORTCAKES 
Foundation: Use a rich scone dough. Roll out 4 inch 
thick, cut in circles, place two together with melted 
butter spread between. Brush tops with milk and bake 
in hot oven (400° F.). Split and spread sweetened, 
pulped fresh fruit between and on top. Garnish with 
whipped cream. 
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then well-beaten whites. Pour into a buttered basin 
and steam for 1 hours. If tinned pineapple is used, 
the syrup may be flavoured with lemon (some more 
sugar added) and served as a sauce. 


TRIFLE 
Soft Custard 6 stale Sponge Cakes 
1 Lemon 12 Macaroons 
2 oz. sweet Almonds 24 Ratafias 
1 cup Sherry Raspberry Jam 
4 glass Brandy Whipped Cream 


Soak the cake in the wine and brandy, grate the lemon 
rind over this and sprinkle with the almonds blanched 
and cut into strips. Spread over this a layer of jam, then 
pour on the custard and pile on whipped cream. Garnish 
with almonds, coloured jellies, crystallized sweetmeats, 
ratafias, or hundreds and thousands. 

A good fruit syrup may be used instead of the brandy 
and sherry to soak the cake. 


Modification 


Fruit Trifle: Use any fruit and spread over the 
sponge cake before adding the custard. 


BAKED LEMON DELICIOUS 


% cup Sugar (6 oz.) 1 teaspoon Lemon Rind 
2 oz. Butter 1 cup Milk 
2 Eggs 1 oz Flour 


4 cup Lemon Juice (2 lemons) 
Cream butter and sugar, add egg yolks and beat 
thoroughly. Add flour, lemon juice and rind then 
slowly add the milk. Lastly fold in the stiffly-beaten 
whites. Pour into baking dish. Stand in water and bake 
in a slow oven (325° F.) for one hour. Four servings. 


Cuapter XXIX 


GELATIN PUDDINGS AND 
SWEETS 


1. Gelatin is the basis of many attractive nourishing 
dishes. It is available in sheet and powdered form. 
Both give excellent results, but for practical purposes 
powdered gelatin is to be recommended. It is simple 
and quick to use and can be measured easily. Powdered 
gelatin will dissolve in hot water, but more readily if 
previously soaked 5 minutes in cold water. Sheet 
gelatin requires soaking for some time, after which it 
is heated gradually. 

2. Gelatin is apt to be affected by the temperature, 
and while recipes are prepared for normal conditions, 
it is advisable in very hot weather to add a little more 
gelatin than the recipe states. If, however, ice is available 
the quantity of gelatin need not be increased. 

3. Too much gelatin makes the jelly tough. ‘A well- 
made jelly should be soft enough to serve with very 
slight pressure of the spoon. If it has to be cut it is 
too stiff. 

4. Gelatin of good quality does not require clarifying, 
but when it is necessary to do so, it should be strained 
through close-textured material. This may be a fine 
kitchen tea-cloth, or a piece of double cheese cloth. If 
it is necessary to clear it, the whites and shells of eggs 
may be used in the proportion of 2 whites to 1 quart of 
liquid for sweet jellies. The jelly liquid, containing the 
clearing material, should be well whisked till it reaches 
boiling point, but not afterwards. Allow it to boil for 
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three or four minutes. Then draw it aside and cover until 
the scum cracks and shows a clear liquid. Then strain. 
Scald the straining-cloth and strain in a warm place out 
of draughts. The first part of the liquid that comes 
through should be strained again. Strain the flavourings, 
wines, spirits, etc., and add after the clearing and straining 
of the jelly. 

5. Aspic is the name given to jelly prepared from 
meat stock (see page 39). 

6. Gelatin should never be added to hot milk or milk 
mixtures such as custard or cream, for a curdled appear- 
ance results. The gelatin should be dissolved in a little 
hot water and added to the cooled milk or milk mixture. 

7. Raw pineapple should never be used in jelly, as it 
contains an enzyme which liquefies the jelly. Cooking 
the pineapple till tender, however, overcomes this diff- 
culty, as heat renders the enzyme inactive. 

This rule applies to raw pawpaw or papaya also. 

8. Jellies made with sour fruit juices, such as lemon 
juice, may require a little more gelatin, as the acid makes 
a softer, more tender jelly. 

9. To mould layers of fruits, vegetables or meat: 
Wet the mould and pour in jelly to a depth of 4-1 inch. 
Cool. Prepare garnishes, dip in cold liquid jelly and 
place in position when layer has set. Gently pour on 
sufficient jelly to almost cover the garnish. Leave to set, 
then pour in second layer of jelly. Cool. When set add 
first layer of fruit, etc., first dipping in liquid jelly. 
Proceed as before until mould is full. When set, dip in 
hot water and turn out; garnish suitably. 

It is useful to know that cooked, i.e. stewed or tinned 
fruits, will sink in a jelly; raw fruits float. Hence if 
time is an object, the liquid jelly can be poured over a 
mixture of diced raw and cooked fruits which will 
separate into two layers and remain thus till the jelly sets. 
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10. Whipping gelatin mixtures: Commence to beat 
when mixture is thick and beginning to set. When thick 


and white pour into wet moulds or pile into serving- 
dishes. 


LEMON JELLY 
2 cups Water 4 cup Lemon Juice 
2 level tablespoons Gelatin 4-1 cup Sugar 


1 02.) 
Soak gelatin in 4 cup of water. Heat remainder with 
sugar. Strain, pour on to gelatin and stir till dissolved. 
Add strained lemon juice. Pour into wet moulds and 
leave to set. 


LEMON WHIP OR SPONGE 


Lemon jelly—see No. 10. Fold in 1-2 stiffly-beaten 
egg whites before turning into mould. Serve with 
Custard Sauce (page 175). 


APPLE SPONGE 


4 oz. Gelatin 1 tablespoon Lemon Juice 

4 cup cold Water 1 teaspoon Lemon Rind 

1 cup Apple Pulp 1-2 Egg Whites, stiffly beaten 
4-4 cup Sugar 


Soak gelatin in water. Heat apples, sugar and lemon 
rind, add gelatin and stir till dissolved. Cool, and when 
beginning to set whisk and fold in egg whites before 
turning into moulds. 

N.B.—In preparing Sponges and Whips, it is an 
advantage to reserve some of the sugar and whip it 
into the stiffly-beaten whites. The beaten whites assume 
a more solid consistency and give greater volume. 


ORANGE JELLY 


14 cups Orange Juice 4 cup hot Water 
# oz. or 3 level tablespoons 3 oz. Sugar 
Gelatin Juice of 1 Lemon 


Boil the sugar, water and lemon rind (yellow part only). 
Strain, add gelatin and stir till dissolved. Add fruit 
juice and mould. 
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PORT WINE JELLY 


2 cups Port Wine 2 oz. Gelatin 
1 tablespoon Lemon Juice 4 cup cold Water 
4 teaspoon grated Lemon Rind 14 tablespoons Sugar 


Soak the gelatin in the water. Heat the wine with the 
lemon rind and sugar, add gelatin and stir till it dissolves. 
Add the lemon juice and a few drops of carmine or 
cochineal. Strain. Pour into a wet mould and set in a 
cool place. 

FRUIT JELLIES 
Line a mould with jelly. Decorate with peaches, 
apricots, bananas, etc., cut in shapes, and fill the mould 
with lemon jelly. Some of the fruit, pulped, may also 
be added if preferred. Set in layers. 


SPANISH CREAM 


4 oz. Gelatin 2 oz. Sugar 
4 cup cold Water 1 teaspoon Vanilla 
1 cup scalded Milk Dash Salt 


2 Eggs, separated 
Soak gelatin in cold water. Beat the egg yolks slightly 
and gradually add the scalded milk. Cook over hot water 
till mixture thickens slightly. Remove from heat and 
beat in the gelatin and sugar. Cool and chill until the 
custard begins to set. Add vanilla and fold into the 
stiffly-beaten whites. Turn into a mould and chill. Four 
to six servings. 

Nore: The texture should be fluffy throughout with 
no sign of separation into a layer of jelly and a layer of 
custard. This is caused by the overheating if gelatin is 
added before the custard is cooked. 

Modifications 

1. Fruit Spanish Cream: Before adding the stiffly- 
beaten egg whites, fold in 1 cup mashed or shredded 
fruits, ¢.g., banana, pineapple, peach, passion fruit, etc. 

2. Chocolate: Add $1 oz. melted chocolate to the 
hot milk when preparing the custard. 
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BAVARIAN CREAMS 
(1) Add 4-1 cup whipped cream to each cup of 
liquid (water, fruit juice or milk) in a jelly mixture. 
Fold in cream when jelly almost set. 
Fold in 1-2 stiffly-beaten whites and prepare a 
Bavarian Soufflé. 


(II) Add 1 cup whipped cream to Spanish Cream 
(plain or modified as desired) just before adding the egg 
whites. 

Modifications 

1. Chocolate Cream: Add 2 oz. chocolate and 1 cup 
whipped cream to Chocolate Spanish Cream. Proceed 
as Method (II), Bavarian Cream. 

2. Orange Cream: Add 1 tablespoon rind and 2 table- 
spoons of juice, 1 extra egg to Spanish Cream. Add 1 cup 
whipped cream. Proceed as Method (II), Bavarian 
Cream. 

3. Peach Cream: Add 1 cup whipped cream to Peach 
Spanish Cream. Proceed as Method (II), Bavarian 
Cream. 

Vary fruit as desired. Lemon juice combined with 
fruit pulp will improve the flavour. 


ALMOND CREAM 


2 oz. Gelatin 1 oz. sweet Almonds, blanched 
4 cup Water and pounded 

# pint Milk 12 bitter Almonds, blanched and 
4 teaspoon grated Lemon Rind pounded 

3 oz. Sugar 1 pint Cream 


Soak gelatin in water and melt over hot water. Heat 
milk, sugar and rind together. Stir till sugar dissolves. 
Cool and add gelatin and almonds. When nearly set 
fold in the whipped cream. Pour into prepared mould to 
set. Add almond flavouring if almonds not available. 
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APRICOT CREAM 


3 oz. Sugar 4 pint Lemon Jelly 
1 teaspoon Lemon Juice 4 pint Apricot Pulp 
+ oz. Gelatin 4 pint Apricot Juice 


4 pint Cream 
Soak gelatin in some of the cold juice. Heat remainder 
with sugar. Add gelatin and stir till dissolved. Add 
pulp and lemon juice. When nearly set, fold in whipped 
cream and pour into mould lined with lemon jelly and 
suitably decorated. Leave to set. 


GOOSEBERRY CREAM 
1 pint Gooseberry Pulp 4 oz. Gelatin 
4 oz. Sugar 2 tablespoons Gooseberry Juice 


1 cup whipped Cream 
Soak gelatin in cold fruit juice, melt over water and add 
with sugar to warm fruit pulp. Stir till sugar dissolves. 
Cool, and when beginning to set, fold in whipped cream. 
Pour into wet mould. 


FLUMMERIES 
4 oz. Gelatin 14 cups Fruit Juice 
1 level tablespoon Flour 4-4 cup Sugar 
1 cup cooked Fruit Pulp Lemon Juice 


Mix flour with a little cold juice. Soak gelatin in juice 
for 5 minutes. Combine with flour and sugar and heat 
to boiling point. Boil 3 minutes. Cool, and when begin- 
ning to set, whisk. When thick add fruit pulp and lemon 
juice to flavour, pour into wet moulds or pile in serving- 
dishes. Six to eight servings. 


MAGIC MILK FLUMMERY 


1 pt. pkt. Jelly Crystals (any 4 pt. Unsweetened Condensed 
flavour Milk 
4 pt. boiling Water 


Add boiling water to the jelly crystals and stir till dis- 
solved. Cool, and when beginning to thicken pour grad- 
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ually into whipped, unsweetened condensed milk. Con- 
tinue beating until mixture thickens. Pour into moulds 
and leave to set. 10-12 servings. 


PASSIONFRUIT FLUMMERY 


pt. Unsweetened Condensed 4 cup water 
Milk + cup Passionfruit Pulp 
+ oz. Gelatin 

Soak gelatin in water, stand over boiling water and stir 
till dissolved. Whip the milk, add the gelatin. Continue 
beating till mixture thickens. Add fruit pulp. Pour into 
mould and leave to set. Serve with whipped cream. 6-8 
servings. 


WHEY FLUFF 
1 oz. Gelatin 1 cup grated raw Carrot 
4 cup cold Water Rind and Juice of 1 Lemon 
2 cups Whey 1-2 Egg Whites 


# cup Sugar 


Soak gelatin in water, add whey and sugar. Heat till 
gelatin melts and sugar dissolves. Add lemon rind and 
juice. When beginning to set, beat and when thick and 
fluffy fold in raw carrot, and stiffly-beaten egg whites. 
Pile in serving-dish. Serve with cream or Soft Custard. 


CABINET PUDDING (COLD) 


1 pint Milk Sponge Cake 
4 oz. Gelatin Apricot Jam 
2 Eggs A few Ratafias, if liked 


1 wineglass Sherry or Brandy 


Decorate a quart mould with raisins or crystallized 
cherries and nearly fill with slices of sponge cake. Spread 
with apricot jam and crumbled ratafia biscuits, pour 
the wine over. Make a custard of the milk and eggs, 
dissolve the gelatin in a little hot water and add to the 
custard, sweeten to taste, pour over the cake, turn out 
when quite firm. 
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CHARLOTTE ROUSSE 


2 Eggs (separated) 4-4 cup Fruit Juice 

1 dessertspoon (level) Gelatin 4 pint Cream, whipped 

$ pint Milk Sponge Cake cut into strips 
14 oz, Sugar 


Line a serving bowl with strips of sponge cake, pour 
over the fruit juice. Soak gelatin in 4 cup of the milk. 
Heat remainder and pour over the slightly-beaten yolks. 
Cook over hot water till mixture begins to coat spoon. 
Cool slightly. Add gelatin and half of the sugar. Stir till 
dissolved. Cool and when beginning to set, fold in the 
egg whites beaten stiffly with the rest of the sugar. Fold 
in the whipped cream and pour into lined dish. Serve 
garnished with whipped cream and other suitable 
garnish. Six servings. 


CHAPTER XXX 


FROZEN PUDDINGS, 
SWEETS AND DESSERTS 


(I) ICE-CREAM 


1 cup Milk 4 teaspoon Salt 

2 Egg Yolks or 1 Egg 4 cup Sugar 

1 level tablespoon Flour 4 tablespoon Vanilla 
#-1 cup Cream 


Combine the flour and salt with the yolks. Scald milk, 
add gradually to the yolk mixture and cook over hot 
water till custard thickens. Add the sugar. Cool, and 
add the flavouring and whipped cream. 


To Freeze: 


(a) In freezer, which may be a crank churn or a 
vacuum churn. Use ingredients and method as above, 
varying the amount of cream according to the richness 
desired. Pour mixture into the metal container (not 
more than two-thirds full). Pack with ice and coarse 
salt in proportion of 8 : 1, and churn. When frozen, 
remove dasher and repack in proportion of 3 ice : 1 salt. 
Leave to ripen. 


(b) In refrigerator. Use full cup of cream in recipe 
given above. Whip custard 10-15 minutes, and combine 
with whipped cream. Whip together, till thoroughly 
blended, and add 4 teaspoon gelatin melted in 1 table- 
spoon warm water, while still beating. Turn into 
refrigerator tray and leave undisturbed for 34 hours 
with refrigerator turned to “fast freeze”; then turn 
indicator to freeze and leave to ripen 3-4 hours. 
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Modifications 

1. Chocolate: Melt 1 0z. chocolate and add to the 
scalded milk. Beat well in order to blend thoroughly. 

2. Caramel: Prepare caramel from 8 oz. sugar. Melt 
it in the hot custard. Omit sugar in recipe. 

3. Cherry and Walnut: Add 4 cup each chopped 
cherries and walnuts to mixture just before freezing. 

4. Ginger: Add 1 tablespoon ginger syrup and 2 
tablespoons finely-chopped preserved ginger just before 
freezing. 

5. Coffee: Omit 4 cup milk and add } cup coffee 
infusion for the preparation of the custard. 

6. Fruit: Add 3-1 cup fruit pulp (peaches, straw- 
berries, bananas, etc.) when mixture in freezer is begin- 
ning to thicken. 

7. Rum and Raisin: Omit vanilla and add 2 table- 
spoons rum and $ cup minced raisins just before freezing. 

8. Peppermint: Crush one stick of peppermint rock 
and melt in the milk. Omit sugar and vanilla. Tint 
with rose-pink colouring just before freezing. 


SUNDAES 

1. Chocolate: Serve with chocolate sauce, chopped 
nuts. 

2. Butter-scotch: Serve butter-scotch sauce over vanilla 
or coffee ice-cream. 

3. Fruit: Serve ice-cream (vanilla) on top of pulped 
or sliced fruit and pour fruit juice syrup over top. Serve 
with whipped cream and garnish with fruit or nuts. 


ICE-CREAMS WITHOUT CREAM 
ICE-CREAM (I) 


14 cups Milk 1 level teaspoon Gelatin 

2 level tablespoons Dried Whole 4 cup sweetened Condensed 
Milk Milk 

2 Egg Yolks 4 cup Sugar 

$ teaspoon Salt 4 tablespoon Vanilla 


1 level tablespoon Flour 
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Soak the gelatin in one tablespoon of the milk. Beat the 
dried milk into the milk and scald. Beat the yolks, add 
condensed milk and flour and gradually add the scalded 
milk. Heat over hot water till custard thickens. Stir in 
gelatin, salt and sugar, and combine thoroughly. Cool, 
add flavouring and whip if freezing in refrigerator. 


ICE-CREAM (II) 


3 oz. Dried Whole Milk 2 teaspoons Gelatin 
3 oz. cold Water 4 cup Water 

2 cups Milk 3 teaspoons Vanilla 
4 oz. Sugar 


Soak gelatin in $ cup cold water and stand over hot 
water till dissolved. Beat the dried milk into the cold 
water; add milk, sugar and vanilla. Combine with 
gelatin and freeze. When nearly set, whip with a rotary 
beater and refreeze. 


(II) WATER ICES AND SHERBETS 

These are easily made with a churn, but are not 
satisfactorily made in a refrigerator. Agitation, high fat 
content, and gelatin are all factors which keep the ice 
crystals small. Water ices and sherbets have no cream, 
and water ices and some sherbets have no gelatin, so 
agitation is the only factor left. 

1. Water Ices are made from fruit syrups (fruit 
juice, sugar, and water) with or without fruit pulp. 
Freeze with 8 ice : 1 salt. 

2. Sherbets are water ices with the addition of a little 
gelatin or stiffly-beaten egg whites. Freeze with 8 ice : 
1 salt (the more salt used in proportion to the ice, the 
coarser the texture will be). 


APRICOT WATER ICE 


6 or 8 ripe Apricots 1 lb. Sugar 
2 Lemons 1 pint Water 


Make a syrup of sugar, water and yellow part of lemon 
rinds as above. Sieve the apricots and pound the kernels, 
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which should be skinned. Mix and let stand till cold. 
Add lemon juice. Strain and freeze as directed for 
water ices. 


LEMON WATER ICE 

1 lb. Sugar 6 Lemons 

14 pints Water 2 Oranges 
Make a syrup of the sugar and 1 pint of water and the 
yellow part of the lemon rinds. Boil this from 10 to 20 
minutes. Add the juice of the lemons and oranges and 
the other half-pint of cold water. Colour with the rind 
of the oranges. Mix well, strain and let it get as cold as 
possible. Then freeze as directed for water ices. 


FRUIT SHERBET 


1 Orange 1 cup Sugar 
1 Lemon 1 cup Water 
1 Banana 1 Egg White (beaten stiff) 


Mash banana, add lemon and orange juice and rub 
through a sieve. Heat water and sugar and stir till sugar 
melts. Cool, add fruit and freeze till of a mushy con- 
sistency. Add egg white and continue to freeze. See 
directions for water ices. 


(III) PARFAITS AND MOUSSES 


These can be frozen in a refrigerator or in moulds 
packed in ice and salt (1 or 2 parts ice : 1 part salt). 
They are not stirred while freezing, but their smooth 
texture is due chiefly to the high proportion of cream. 
Gelatin and whipped egg whites are also factors. If 
frozen in moulds, the mould should have a tight-fitting 
lid and should be carefully protected against the entrance 
of liquid or salt. Pack the mould firmly with the mixture. 
Place a piece of waxed paper under the lid and wrap 
the closed mould in a piece of muslin dipped in clean 
melted fat. Turn out of the mould just before ‘serving. 
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1, Parfaits consist of a sugar syrup boiled to 238° F., 
poured over stiffly-beaten egg whites, and fruit juice or 
pulp and whipped cream added. 

Basic recipe: 
1 cup Sugar ~ 1 cup Cream 


4 cup Water 1-14 cups Fruit Juice and Pulp 
2 Egg Whites 


Peach Parfait: Use 1 cup fresh peach pulp and add 
1 teaspoon almond flavouring. 


2. Mousses consist of a fruit syrup with gelatin and 
whipped cream added. 


Basic recipe: 


1 teaspoon Gelatin 4-4 cup Sugar 
1 tablespoon Water 1-2 tablespoons Lemon Juice 
1 cup Fruit Juice and Pulp (depending on the fruit) 


1 cup Cream 


Prune Cream Mousse: Add 1 cup prune juice and 
pulp, 1 teaspoon almond flavouring and 4 cup crushed 
corn or wheat flakes. 


BAKED ALASKA 
Sponge Cake (1 inch thick) Meringue 
Ice Cream 
Place cake on wooden slab and turn ice-cream on to the 
centre of it. Cover with meringue 1 inch thick (1 egg 
white : 4 oz. sugar), spread to edges of the cake. Place 
in a hot oven (400° F.) 2-3 minutes or until meringue 
is just tinged with brown colour. Serve immediately. 
May be prepared in individual portions or in one block. 
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SWEET SAUCES 


Sauces for puddings and sweets vary in type and may 
be served hot or cold. Most of them belong to one of 
the following groups: 

I. Syrup Sauces: White or brown sugar, golden 
syrup, honey or jam cooked with water or fruit juice 
until of a slightly thick consistency. Flavoured as 
required. 

II. Thickened Sauces: Flour, cornflour, arrowroot or 
egg added to milk, water or fruit juice and cooked to 
provide a consistency that will just coat the pudding 
or sweet. Butter or cream added for richness and 
flavourings (essences, fruit juice, sherry, rum or port 
wine) as desired. 

III. Hard Sauces: Creamed butter and castor or icing 
sugar flavoured with essences or wine. Served on hot 
sweets, when sauce melts and provides covering. 


IV. Foamy Sauces: Stiffly-beaten egg whites added to 


Hard Sauce. 4 
I. Syrup Sauces: 
JAM SAUCE 
4 cup red Jam 1 cup Water 


1 teaspoon Lemon Juice 
Boil together jam and water till consistency of a heavy 
fruit syrup. Strain, add lemon juice and tint with 1 drop 
of rose-pink colouring if desired. Steamed or baked 
puddings. 
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SYRUP SAUCE 
4 cup Golden Syrup 14 cups Water 


Lemon rind and juice 
Cook syrup and water and add lemon rind and juice 
before serving. Doughnuts, sweet fritters, steamed or 
baked puddings. Six to eight servings. 


CHOCOLATE SAUCE 
Chocolate Syrup page 314. 
BUTTER-SCOTCH SAUCE (1) 


4 lb. Brown Sugar 4 cup Cream or unsweetened 
1 cup Honey Condensed Milk 
1 cup Water 


Cook sugar, honey and water together to 220° F. Cool 
slightly, add milk or cream and serve with ice-cream, 
vanilla junkets, sponge cake. Top with chopped nuts. 
Ten to twelve servings. 


II. Thickened Sauces: 
BUTTER-SCOTCH SAUCE (II) 


4 lb. Brown Sugar Few grains Salt 
4 cup Honey 14 cups Water 
4 oz. Butter $ level tablespoon Cornflour 


Boil together sugar, honey, water and salt for 5 minutes. 
Thicken with cornflour mixed with little cold water. 
Boil, simmer 3-5 minutes, add butter. Boiled, steamed 
and baked puddings. 


CUSTARD SAUCE 
See page 175. Mudify by adding cocoa, chocolate or 
coffee or any suitable flavouring. 


LEMON SAUCE (1) 
2 oz. Sugar 2 Eggs 
1 Lemon 4 cup Water 


Grate the lemon rind, squeeze and strain the juice (of 
which there should be a 4 cup). Add the yolks 
of 2 and white of 1 egg well beaten, and the water. 
Cook over hot water till it thickens. 
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LEMON SAUCE (I) 


1 Lemon, rind and juice 2 oz. Sugar 
4 tablespoon Cornflour 4 pint Water 


Cook water, sugar and the lemon rind gently for 5 
minutes. Mix cornflour to a smooth paste with a little 
water, add the syrup. Heat, simmer for 3 minutes, add 
lemon juice last. 


BRANDY SAUCE (1) 


1 oz. Sugar 4 cup Brandy 
4 cup Milk or Cream Yolks of 3 Eggs 


Beat sugar and yolks, add milk and cook over hot water 
till it thickens. Add a grating of lemon rind and the 
brandy. Serve separately, or pour round the pudding. 


BRANDY SAUCE (iI) 
See Syrup Sauce. Thicken with 1 oz. cornflour and 
add 4-4 cup brandy. 


GOLDEN FOAM SAUCE 

2 Eggs 1 Lemon 

4 oz. Sugar 1 Orange 

4 cup boiling Water 
Beat eggs and sugar till light and fluffy. Place bowl 
over pan with hot water and gradually beat in the 
boiling water. Beat till sauce thickens. Add fruit 
juice last. 

Modification 

Golden Sherry Sauce: Add 4 cup sherry instead of 

fruit juice. 


FRUIT SAUCES 
Use any fruit juice or combination of juice and pulp. 
Thicken with cornflour or arrowroot in proportion 3-1 
level tablespoon to each cup juice. Add lemon juice to 
enhance flavour. 
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FRUIT SALAD SAUCE 


Add 4 cup chopped mixed fruits to each 1 cup of 
Lemon Sauce (1). Serve with junkets, custards, frozen 
sweets, or baked sponge puddings. 


SWEET SAUCE 
See proportions Medium White Sauce (page 130). 
Omit seasoning, sweeten with sugar 4-1 oz., golden 
syrup or honey. Flavour as desired. 
Modifications 


1. Spice Sauce: Add } teaspoon mixed spice. Vanilla 
to flavour. 


2. Sherry Sauce: Add 1 egg yolk, 4 oz. butter and 
1-2 tablespoons sherry. Add extra milk if necessary. 


III. Hard Sauces: 


FOUNDATION 
2 oz. Butter 4 teaspoon Vanilla 
4 oz. Icing Sugar or 1 tablespoon Sherry 


See general directions. 


IV. Foamy Sauce: 


Add 1 stiffly-beaten egg white to hard sauce. 
Flavouring as desired. 


If desired add 1 yolk (beaten) to creamed butter and 
sugar before folding in the white. 
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BEVERAGES 


TEA 
One teaspoon to 1 cup water and 1 teaspoon for the 
pot. Pour freshly-boiling water over the leaves in a 
heated pot. Stand 3 minutes and decant. 


ICED TEA 
Prepare strong tea, doubling the amount used. Pour 
hot tea over cracked ice in tall glasses. Garnish with 
slice of lemon or orange. To vary the flavour, stick 
cloves in the lemon slices. 


COFFEE 
Use freshly-ground coffee, preferably pure coffee and 
not a mixture of coffee and chicory unless the flavour 
of chicory is desired. Have it ground according to the 
method adopted for its preparation, e.g.— 
Boiled coffee—medium-coarse grind. 
Percolated coffee—medium grind. 
Dripped coffee—fine grind. 


Care of Coffee-making Equipment 
Cleanliness is of utmost importance. Wash all equip- 
ment in slightly-soapy water, occasionally scour with an 
abrasive such as steel wool to remove all stains—washing- 
soda or borax may be used to wash enamel, earthenware 
or glass pots. Use a small brush to clean all crevices and 

spouts. Rinse and scald, then dry thoroughly. 
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Boiled Coffee 

1 level tablespoon Coffee 1 cup Water 
Add water to coffee in pot, cover and bring slowly to boil, 
stirring occasionally. Remove from heat and stand in a 
warm place 3-5 minutes. Decant or strain and serve 
black or with cream. 

To make clear: Add 1 teaspoon of egg white 
and portion of crushed eggshell to each quart of water 
used. Mix with the coffee and small amount of water, 
add remaining water and proceed as above. The egg 
white and shell collect any particles causing cloudiness. 
A small quantity of cold water dashed in at the end of 
the process also helps to clear the infusion. 


WHITE COFFEE 

Use 2 level tablespoons of coffee to each cup of water. 
Proceed as above and serve with equal quantities of hot 
milk—pour from separate containers. 

Dripolator Method: Quantities as above, but no egg 
white. Heat the lower part of the dripolator. Pack the 
required amount of coffee in the special container, and 
use a filter paper if available as this retards the dripping 
process, giving a stronger brew and more desirable 
flavour. Pour freshly-boiling water in the top compart- 
ment, cover, and stand in warm place till infusion is 
prepared. 

Percolator Method: Place the measured amount of 
coffee in the top of the percolator. Put cold water in 
the bottom. Place over the heat and after the coffee 
begins to percolate let it continue for 8 minutes. 


ICED COFFEE 
Coffee infusion twice the usual strength. Pour hot 
coffee over cracked ice in tall glasses. Serve with plain 
or whipped cream. 
Variation: Add vanilla ice-cream instead of cream. 
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COCOA 
1-14 0z. Cocoa Few grains Salt 
2-3 oz. Sugar 1 cup Water 


5 cups hot Milk 
Combine sugar, cocoa and salt in a saucepan; stir in 
water and boil for 2 minutes. Add milk, and leave in a 
double boiler for 10-20 minutes (this develops full 
flavour). Before serving whisk with rotary beater until 
frothy. If desired serve with whipped cream or marsh- 
mallow or add a few drops of vanilla. Six servings. 


COCOA SYRUP 
8 oz. Cocoa 8 oz. Sugar 
1 pt. Water 4 teaspoon Salt 


1 teaspoon Vanilla 
Combine cocoa, sugar and salt, stir in water and boil 
3 minutes, stirring until smooth. Cool, add vanilla and 
store in screw-topped jar in refrigerator. 


To Make Cocoa 


1 cup hot Milk, or 4 cup Milk 1 tablespoon Cocoa Syrup 
and 4 cup Water 


Heat liquid and add the syrup. If wanted immediately 
bring to the boil and allow to simmer a few minutes. 

Or cook in a double boiler for 15 minutes. Serve as 
above. 


CHOCOLATE 
1 oz. unsweetened Chocolate 14 oz. Sugar 
1 cup cold Water 3 cups Milk 


Few grains Salt 
Melt chocolate slowly, add water, salt and sugar and 
boil 4 minutes, stirring constantly. Place pot over hot 
water, add milk. Heat thoroughly. When ready to serve 
beat with rotary beater until frothy. Serves four. 
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CHOCOLATE SYRUP 


4 oz. unsweetened Chocolate 4 teaspoon Salt 


1 pt. hot Water 2 teaspoons Vanilla 
1 Ib. Sugar 


Melt chocolate over hot water; stir in hot water, sugar 
and salt. Cook 15 minutes. Cool, and add vanilla. Store 
in screw-topped jar in refrigerator. 

For chocolate drinks use 1-2 tablespoons chocolate 
syrup to each cup milk. 


For ice-cream or sauces for sweets reheat and add 
1 oz. butter. 


ICED CHOCOLATE OR COCOA 
Two tablespoons cocoa syrup and 1 cup chilled milk. 
Whisk and pour into tall glasses. Flavour with cinna- 
mon, nutmeg, ginger, a drop of peppermint essence or 
crushed mint leaves. Serve with whipped cream or 
vanilla ice-cream if desired. 


CHOCOLATE MALTED MILK 
Use 1-2 tablespoons Chocolate or Cocoa Syrup and 
1-2 tablespoons malted milk to each cup milk. Chill. 
Beat till frothy and serve in tall glasses. 


EGG NOG 
1 Egg, well beaten 1 cup hot milk 
1-2 teaspoons Sugar 4 teaspoon Vanilla 


or 1-2 tablespoons Honey Dash Nutmeg 
Beat egg, salt, sugar. Add milk and vanilla. Serve hot 
or cold in tall glasses with nutmeg sprinkled on top. 
Variations 

1. Use + cup milk and 4 cup thin cream in place of 
milk. 

2. Flavour with 1-2 tablespoons chocolate or cocoa 
syrup. 

3. Add 2 tablespoons sherry or other wine. 
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GINGER MILK 
1 cup hot or cold Milk 1-2 tablespoons Honey or 
4-4 teaspoon ground Ginger Golden Syrup 


Mix honey and ginger and add to milk. Whisk and 
serve. 


BARLEY WATER 


2 oz. Barley 4 teaspoon Salt 
8 cups Water Small piece Lemon Rind 
Sugar Lemon Juice 


Wash and scald barley. Boil water, add salt, lemon rind 
and barley. Simmer 2-3 hours. Strain, sweeten and 
flavour with lemon juice. 


FRUIT DRINKS 


SUGAR SYRUP 
1 lb. Sugar 1 pt. Water 


Boil, strain and store in screw-topped jars in refrigerator. 


LEMONADE 


6 Lemons (1 cup juice) 1 cup Syrup 
34 cups Water 


Combine and pour over cracked ice in tall glasses. 
Garnish with mint leaves, lemon slices, cherries. Six 
servings. 

ORANGEADE 


4 Oranges 1 Lemon 
1 cup Syrup 


Proceed as Lemonade. 


FRUIT PUNCH 


2 qt. weak Tea 4 qt. Sugar Syrup 
2 pt. Orange Juice 1 pt. Lemon Juice 
14-2 qt. red Fruit Juice, 6 bottles Ginger Ale (medium 
e.g. Grape, Raspberry size) 
Combine tea, syrup and fruit juices and stand in cool 
place at least 12 hours. Before serving add ginger ale, 


cracked ice and slices of lemon or orange. Nine quarts, 
75 small glasses. 
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CLARET CUP (1) 


1 bottle Claret 4 tablespoons sifted Sugar 

1 wineglass Curacao Fine parings of 4 Lemon Peel 
1 wineglass Brandy Spray of Borage 

2 bottles Lemonade 1 Ib. Ice 


2 bottles Soda Water 


Mix all together. Stand for a quarter of an hour. Add 
crushed ice. 


CLARET CUP (II) 


1 bottle Claret 4 cup Sherry 
1 Lemon Sprig of Verbena or slice of 
Castor Sugar Cucumber 


1 bottle Soda Water 


Peel thin rind from lemon and cover with sugar. Add 
other ingredients. Serve with crushed ice. 


GINGER BEER 
3 lb. Refined Sugar 4 Lemons, sliced 
2 oz. Bruised Ginger 4 gallons of Boiling Water 
1 oz. Cream of Tartar 4 oz. Compressed Yeast 


Pour the water on the first four ingredients, and infuse 
for three hours. Then strain through a hair sieve and 
add yeast when nearly cold. After fermentation has 
continued for about four hours put into strong bottles 
and secure with good corks. 


GINGER WINE 
1 gallon cold Water 2 Lemons 
34 Ib. Sugar 2 Seville Oranges 
14 oz. Bruised Ginger 1 sweet Orange 
1 oz. Split Raisins 4 oz. Compressed Yeast 


Squeeze juice from fruit, then add juice and peel to 
sugar, ginger, raisins and water. Stand for 23 days. 
Stir at intervals. Strain. Add yeast, pour into cask and 
leave for 1 week. Then cork. Allow to mature 34 
months. 
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FRUIT SYRUPS 


Syrups may be made from any kind of fruit with water 
ae sugar varied in quantity according to the kind of 
uit. 

Strawberries and Raspberries: Wash gently in stream- 
ing water, place in a boiler with half their bulk of sugar 
and heat till the fruit becomes soft (an hour or longer). 
Then drain through a jelly bag without squeezing. Pour 
juice into sterilized preserving-jars. Adjust rings and 
lids. Screw tightly, then release half a turn. Cover jars 
with water, heat water to boiling point and allow jars 
to sterilize 20-30 minutes. Remove from water, screw 
tightly and turn upside-down till cold. Use equal 
quantity of syrup and water, and ice the beverage if 
possible. 


Currant Syrup: Use 1 Ib. currants and 3 lb. sugar. 


RASPBERRY VINEGAR 


4 pt. Raspberries, bruised Sugar 
14 pt. White Vinegar 


Cover raspberries with vinegar and stand 36 hours. 
Drain through a jelly bag—do not squeeze. Allow 2-1 lb. 
sugar for each pint fruit juice. Boil 34 minutes. Seal 
in hot sterilized bottles. 


BLACK CURRANT VINEGAR 


See Raspberry Vinegar. Boil 10-15 minutes before 
bottling. 


MULLED WINE 


4 cup Wine 1 tablespoon Sugar 

4 cup Water 1 or 2 Cloves 

1 Egg 4 inch stick Cinnamon 
Boil the water and spices for 10 minutes. Strain; add the 
wine and heat up again, but do not boil it. Then add 
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the beaten egg and sugar. Stir till of the consistency of 
cream. 
Beer, ale, or porter may be mulled. 


PORT WINE NEGUS 


1 pt. Port Wine 4 Ib. Sugar 
1 qt. boiling Water Grated Nutmeg 
1 Lemon 


Grate the lemon rind, add it and the lemon juice to the 
wine and other ingredients. Pour boiling water over it, 
cover and let it cool, 
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CONFECTIONERY 


Confectionery may be classed as: 


1. Crystalline sweets—fondants, fudge, or 
2. Non-crystalline—toffees, caramels. 


A confectioner’s thermometer is essential for success- 
ful results, and should be kept scrupulously clean and 
free from crystals of sugar. Other necessary equipment 
includes wooden spoon for stirring and beating, wire 
fork for dipping fondants and chocolates, marble slab 
and waxed paper. The use of accurate scales and 
measuring equipment is also important. A brush to keep 
sides of pan free from crystals should be available. 


CARAMELS 
1 lb. Sugar 2 oz. Butter 
% cup thick Cream 1 teaspoon Vanilla 


1 cup Milk 
Heat together all ingredients except vanilla. Boil gently 
while stirring to 246° F. (a small amount when dropped 
into cold water moulds into a firm ball). Remove from 
fire, add vanilla and pour into greased pan. Cool and 
cut in squares. 


DATE CREAMS 


Stone dates and fill with almond paste (page 256), 
French cream or Fondant. Dip in desiccated coconut. 
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COCONUT ICE 
2 Ib. Sugar 4 teaspoon Vanilla 
4 pint Water 4-1 oz. Butter 
6 oz. desiccated Coconut $ teaspoon Cream of Tartar 


Place sugar, water and cream of tartar in saucepan. 
Heat till it boils. Then cease stirring, wash down sides 
of pan and cook till temperature is 238° F. (mixture 
forms soft ball in water). Add butter, vanilla and coco- 
nut. Cool to 110° F. then beat. When thick and creamy 
pour into greased pan. One half may be tinted pale pink. 


CHOCOLATE FUDGE 


2 cups Brown Sugar 1-2 oz. Chocolate (unsweet- 
% cup Milk ened) 
4 teaspoon Vanilla 4 oz. Butter 


Place all ingredients except vanilla in saucepan. Heat and 
stir till sugar melts and mixture boils. Brush down sides 
to remove crystals and boil to 238° F. (soft ball). Pour 
into clean bowl, cool to 110° F., add vanilla, then beat 
till thick and creamy. Pour into greased dish and cut 
when cold. 


FONDANT FOR CREAMS 


2 Ib. Sugar A pinch of Cream of Tartar 
4 pint Water 


Dissolve the sugar and water, add cream of tartar when 
it begins to boil, put in the thermometer and let it boil 
quickly until it reaches 238° or 240° F., or till a little 
dropped in cold water forms a soft ball that can be 
moulded in the fingers. Be very careful not to stir after 
it once boils, as the sugar will crystallize. Pour the 
syrup into a bowl and leave to cool to 110° F. or 
until it is just warm. Do not stir it. Beat with a wooden 
spoon till it becomes opaque and creamy but not solid. 
Place immediately on the large plate or marble surface 
and knead it smooth with the hand. It is now ready to 
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wrap in waxed paper to be kept for later use or it can 
be used at once to make centres for chocolates, fillings 
for dates, etc. 

The above are general directions for making plain 
fondants, which take their name from the essence with 
which they are flavoured, thus, peppermint creams, pine- 
apple, raspberry fondant, etc. 


BON BONS 


Knead fondant, flavour and colour as desired and 
prepare centres, place on waxed paper and leave for 
12 hours. 

Melt some fondant in a bowl standing over hot water. 
Do not disturb or agitate as crystals may form. When 
evenly melted use for coating centres. These are dipped 
with the special fork, turned and then lifted out on to 
waxed paper. As each is dropped from the fork, a 
suitable garnish is put in position (e.g., small piece 
cherry, angelica or nut). Cool, then remove from paper. 

If fondant is too thick a small quantity of sugar syrup 
(1 cup sugar: 1 cup water) may be stirred in very gently. 


CHOCOLATES 


Equal quantities unsweetened and sweet chocolate, 
grated, then melted over hot water. Temperature of 
melted chocolate 90° F. Dip fondant centres, candied 
or cystallized fruits. Place on waxed paper and leave 
to cool. 


PLAIN TOFFEE 
1 lb. White Sugar 4 lb. Butter 
4 lb. Golden Syrup 
Put all ingredients into saucepan, and stir over fire until 
dissolved. Then let boil to 300° F. (it snaps when 
dropped into cold water). Pour into greased dish. Mark 
in squares while warm and break up when cold. 
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NUT TOFFEE 
Spread blanched and roasted peanuts or almonds in 
greased pan and pour caramel (page 174) on top. Mark 
in squares while warm, break up when cold. 


WALNUT MOLASSES 


1 oz. chopped Walnuts 1 oz. Butter 
4 lb. Brown Sugar 1 tablespoon Golden Syrup 
4 cup Water $ teaspoon Cream of Tartar 


Put all ingredients except the walnuts into a saucepan, 
boil to 290° F., pour on to a greased dish or marble slab, 
and sprinkle walnuts over. When cool enough to handle, 
fold, pull and twist it well. Cut into pieces with scissors 
before it gets hard. Wrap in waxed paper. 


TURKISH DELIGHT 


2 oz. Gelatin 2 |b. Sugar 
1} pints Water Flavouring 
4 teaspoon Citric Acid Colouring 


Soak gelatin in water for 5 minutes. Then add sugar. 
Boil to 235° F., add acid, colour and flavour and pour 
into wet moulds. Stand 24 hours, then cut up and toss 
each piece in icing sugar. Suggestions for colour and 
flavour: White—pineapple, lemon or vanilla flavouring. 
Pale pink—use rose-pink colouring and raspberry, straw- 
berry or rose flavouring. 


MARSHMALLOWS 
1 oz. Gelatin 4 teaspoon Salt 
14 cups Water 1 teaspoon Vanilla, or other 
1 Ib. Sugar flavour 


Soak gelatin in half of the water. Place sugar and salt 
with remaining water and boil to 238° F. (a little 
dropped into cold water moulds into a soft ball). 
Remove from heat, pour on to gelatin mixture and cool 
to 110° F. Add flavouring and beat till thick and white. 
Pour into pan that has icing sugar sifted over it. Cool 
and leave to set for several hours. Turn out on to a 
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board, cut in pieces and toss each in icing sugar. Vary 
by adding raisins before beating or by colouring as 
desired. 


FRENCH CREAM 


2 whites of Eggs Sufficient Icing Sugar to make 
2 tablespoons of. thick Cream into a rather stiff paste 
and Water 


Use as filling for dates, prunes, etc. 


NEAPOLITAN CREAM 

Divide the French cream into three equal parts, 
flavour one part with fresh grated pineapple, and colour 
pale green, and one part with orange juice and colour 
orange. Leave one part white and flavour with one 
teaspoon of desiccated coconut. Roll out into three 
strips about half an inch thick, place one on top of the 
other, cut into squares, roll in crystallized sugar. Any 
flavouring may be used for these creams. Vary by 
flavouring one part with enough chocolate to colour 
brown, one part white, flavoured with vanilla, and one 
part pink, flavoured slightly with almond. 


MARZIPANS 
See Almond paste (page 256). Mould into shapes— 
fruits or vegetables. Tint and colour with vegetable 
colourings. Use appropriate garnishes, e.g. angelica 
strips for stems. 


SALTED ALMONDS 

Blanch some sweet almonds, dry them on a cloth, 
and fry them a golden brown in either butter or oil. 
Keep turning them about whilst cooking. Drain on soft 
paper, and sprinkle them at once with salt and cayenne 
pepper. Serve cold. 

Instead of frying they may be baked in a slow to 
moderate oven in a shallow pan with the butter, tempera- 
ture 350° F. Turn them frequently. 
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FOOD PRESERVATION — 
Jams and _ Jellies 


General Directions: 


1. Fruit: Fresh and undamaged, ripe but not over- 
ripe. Thoroughly cleaned with stems and _ stones 
removed. 

2. Sugar: Crystallized sugar of good quality for best 
results. 

3. Jars: Vary in type—those without necks should be 
used for jelly. All jars must be sterilized before jam or 
jelly is poured into them—jam sealed immediately by 
covering with damp cellophane which is held around 
top by a rubber band, with grease-proof paper and paste, 
or by pouring melted wax on surface and then screwing 
down lid. Jelly is usually sealed after it sets by pouring 
hot, melted wax over surface (the heat of the wax 
destroys any moulds that might have settled on surface), 
then covering with special metal lid. 

To sterilize jars—(a) Place clean jars in cold oven and 
heat gradually to 250° F. Leave 10 minutes. (b) Place 
in cold water, heat gradually to boiling point, boil 10 
minutes. Remove jars from oven or boiler, using tongs. 
Stand on cloth heated with boiling water, then fill 
and seal. 

4. Other equipment—preserving pans of brass or 
aluminium must be kept scrupulously clean. Wooden 
spoons, tongs, measuring equipment, funnels and clean 
muslin should be available and in convenient position for 
efficient work. 
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JAMS 


Do not use more than 6-8 Ib. fruit at a time. Pro- 
portion of sugar used varies from # Ib.-1 lb. for each 1 Ib. 
of fruit used. Sugar may be added (a) before cooking 
commences—this method gives a jam which has large 
pieces of fruit in it—or (b) after the fruit has cooked 
till it is tender in its own juice or in added water. The 
latter method gives a more even consistency. After 
adding sugar, boil quickly while stirring. Test—jam is 
cooked when it “sheets” from the spoon, or when a small 
quantity poured on to a cold plate forms a skin on 
surface. Pour into sterilized jars and seal immediately. 
Skim if necessary before bottling. 


APPLE AND LEMON JAM 


1 lb. Apples 1 Lemon—grated rind and 
% lb. Sugar juice 
4 cup Water 


Simmer fruit in water till tender, add sugar and follow 
general directions. 


APPLE GINGER 


6 lb. Apples, sliced 4 lb. Whole Ginger, bruised 
4 lb. Crystallized Ginger, Sugar 
chopped 


Boil apple cores and peelings in sufficient water to cover 
for 20 minutes. Strain and pour over apples and pre- 
served ginger. Tie bruised ginger in muslin and add. 
Weigh and add equal weight of sugar and follow general 
directions. 


APPLE AND BLACKBERRY JAM 


% lb. Blackberries # lb. Sugar 
4 lb. Apples, sliced 


See gener | directions, method (b) above. 
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BANANA JAM 
12 large Bananas, sliced 4 Lemons, juice and pulp 
6 Oranges, juice and pulp Sugar 
Weigh bananas, use # lb. sugar to each 1 Ib. of bananas. 
Add juice and pulp of oranges and lemons. Follow 
general directions. 


BLACK CURRANT JAM 
1 lb. Fruit 4 cup Water 
1 lb. Sugar 


See general directions, method (b). 


DRIED APRICOT JAM 
2 Ib. Dried Apricots 5 Ib. Sugar 
4 qt. Water 


Wash fruit and soak 24 hours. Simmer till fruit is tender. 
Add sugar and follow general directions. 
Modifications 
1. Apricot and Passion Fruit: Add pulp of 4 dozen 
passion fruit before adding sugar. 
2. Apricot and Pineapple: Add 1 tin crushed pine- 
apple and 1 Ib. sugar. 


3. Apricot and Almond: Add $ Ib. blanched almonds 
cut in halves. 


CHERRY JAM 
1 lb. Cherries Sugar 
4 cup Red currant Juice 


Boil cherries till tender. Rub through sieve, add juice 
and equal quantities sugar. Follow general directions. 


PASSION FRUIT JAM 
Passion Fruit Sugar 
Cut the fruit in halves and scoop out the inside. Boil 
a quarter of the skins till tender; then remove the soft 
pulp from them and add it to the seeds and juice. Boil 
for about 10 minutes; then add from to 1 lb. of sugar 
to 1 lb. of fruit, and follow general directions. 
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PEAR GINGER 


6 lb. hard Pears 34 lb. Sugar 
14 lb. Preserved Ginger 


Prepare and cut up the pears, and cover with the sugar. 
Leave all night. Next day cook the pears and sugar 
together. When beginning to turn colour add the cut 
ginger and cook ten minutes longer. 


PIE-MELON JAM 


5 Ib. diced Melon 2 Lemons 
5 lb. Sugar Dash Cayenne Pepper 
14 oz. Whole Ginger 4 teaspoon Citric Acid 


(bruised and tied in bag) 
Cover melon with 1 lb. of the sugar and stand over- 
night. Slice lemons finely and add with other ingredients 
to the melon. Heat to boiling point and follow general 
directions. Remove bag of ginger and add acid before 


bottling. Modification 
Melon and Pineapple: Omit ginger, add 1 lb. crushed 
or cubed pineapple. 


PINEAPPLE JAM 


1 lb. grated fresh Pineapple 1 Ib. Sugar 
1 Lemon, rind and juice 


See general directions. 
PINEAPPLE AND TOMATO JAM 


1 lb. fresh Pineapple, cubed 1 lb. Tomatoes, skinned and 
14 lb. Sugar sliced 


See general directions, method (b). 


QUINCE JAM 
Quinces Sugar 
Wash quinces and simmer in water to cover till tender. 
Remove peel and core, dice fruit but return peelings and 
cores to water and cook for another $ hour. Then strain. 
Add diced fruit to liquid and weigh. To each 1 lb. of 
fruit and liquid add 1 Ib. sugar. Follow general direc- 
tions. 
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RASPBERRY JAM 
1 Ib. Fruit ? lb. Sugar 
Follow general directions, method (b). Boil 3-5 minutes 
only. 
Modification 
Raspberry and Red Currant Jam: Use proportion 
4 lb. raspberries, # lb. red currants. See method (b). 


GREEN TOMATO JAM 


4 lb. Tomatoes, peeled 3 lb. Sugar 
2 Lemons, sliced finely 


Cut tomatoes in quarters. Cook gently with lemon slices 
till tender. Add sugar and follow general directions. 


RED GOOSEBERRY JAM 
1 lb. Gooseberries 2 lb. Sugar 
1 pint Water 


Follow general directions, method (b). 


TREE TOMATO JAM 
3 lb. Tree Tomatoes 1 lb. Apples 
2 cups Water 5 lb. Sugar 
2 large Lemons 


Squeeze juice from lemons. Blanch tree tomatoes and 
slice. Peel and slice apples, place in saucepan with water 
and lemon skins. Cook till fruit is soft. Remove lemon 
skins. Add sugar and lemon juice and boil till test is 
given. Pour into hot, sterilized jars and seal. 


RHUBARB JAM 


6 lb. Rhubarb, cut in small 1 pint Water 
pieces 44 lb. Sugar 
Follow general directions. 
Modifications 


1. Rhubarb and Fig: Add 14 lb. figs, 4 Ib. sliced 
candied peel and 13 lb. sugar. 

2. Rhubarb and Ginger: Add 6 oz. bruised root 
ginger (tied in bag). Add 1-2 teaspoons almond essence 
just before bottling. 
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3. Rhubarb and Orange: Add 2 oranges finely sliced 
to each 1 lb. rhubarb. 


4. Rhubarb and Strawberry: Use equal quantities of 
rhubarb and strawberries or vary proportion as desired. 

5. Rhubarb, Peach and Pineapple: Use 2 lb. rhubarb, 
2lb. diced, fresh pineapple and 11b. dried peaches 
(soaked overnight in the water). 


STRAWBERRY JAM 
1 Ib. Strawberries, crushed % lb. Sugar 
Follow general directions, method (b). 
Modifications 
1. Strawberry and Red Currant: Add 4 pint red 
currant juice and 4 oz. sugar to each 1 lb. strawberries. 


2. Strawberry and Gooseberry: See modification 1. 


VEGETABLE MARROW JAM 
6 lb. Vegetable Marrow, diced 2 oz. Ground Ginger, or 
6 lb. Sugar 4 oz. chopped Preserved Ginger 
4 Lemons, sliced rind and juice 


Follow general directions, method (b). 


JELLIES 


The most successful fruits to use are: tart apples, 
blackberries, grapes, gooseberries and quinces, for these 
contain pectin in good proportions. Other fruits with the 
addition of commercial or home-made pectin will give 
satisfactory results. 

To prepare the juice: Add water to fruit as follows— 
Apples and quinces, cover with water; berries and grapes 
use 1 quart water to 7 lb. fruit. Cook till soft (25-30 
minutes for former and 5-10 minutes for latter). Strain. 
Do not squeeze the bag. 

Sugar: Use #1 Ib. for every pint of juice. 

To prepare the jelly: Boil the juice for 10 minutes 
before adding the sugar, then after adding sugar till test 
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is given. (See directions for Jam, page 325.) Skim if 
necessary, pour into hot, sterilized jars, seal or leave to 
set, then pour hot, melted paraffin or wax over surface. 
Adjust lids. Do not use more than 34 pints of juice at 
a time. 

The addition of lemon juice if fruit juice appears to 
lack acid, will improve the jelly. Use 4-1 teaspoon lemon 
juice to each cup of fruit juice. 


APPLE JELLY 
1 pt. Juice 3 lb. Sugar 
Follow general directions. 
Modifications 


1. Apple and Lemon: Add 1 sliced lemon to apples. 
Strain juice and use 1 lb. sugar to each pint of juice. 

2. Apple and Ginger: Cook small quantity of 
bruised ginger with apples. 

3. Apple and Mint: Add mint leaves to apples. 
Before pouring into jars, tint pale green. 

4. Apple and Quince: Use equal quantities of apple 
and quince juice and 1 lb. sugar to each 1 Ib. fruit. 


OrHER CoMBINATIONS: 
Red Currant and Raspberry. 


MARMALADE 


Similar to jellies except that pulp as well as juice is 
used. The most successful fruits are those belonging to 
the citrus variety, for they are rich in pectin as well as 
acid and are sliced finely or minced as desired. 

General proportions: 24 Ib. fruit, 9 lb. sugar and 
10 pints water. More fruit is used if a thick, pulpy 
marmalade is desired. 

General method: Wash fruit, cut, squeeze juice (take 
out seeds). Slice fruit very finely and add water. Leave 
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soaking for 24 hours. Boil rapidly for 1 hour. Add sugar 
and boil till test given (see directions for jam, page 325). 
Pour into sterilized jars and seal immediately. 


MARMALADE RECIPES 

1. Orange and Lemon: 23-3 lb. Seville or Poorman 
oranges and lemons (there should be at least 2 lemons), 
10 pints water. Soak overnight, boil rapidly for 1 hour. 
Measure and add 1 cup sugar for each cup fruit. Cook 
till test given, bottle and seal. 

2. Grape-fruit: 24 lb. fruit (grape-fruit and 2 lemons), 
10 pints water, then proceed as for orange and lemon 
marmalade. 

3. Sweet Orange: Substitute sweet oranges for all or 
part of Poorman or Seville oranges in orange and lemon 
marmalade. 

4. Lemon: 3 lb. lemons. If bitter flavour not liked, 
soak skins in salt and water (1 tablespoon salt: 1 quart 
water) overnight. Wash well, then slice and proceed 
as for orange and lemon. 


QUICK METHOD MARMALADE 


3 lb. Grapefruit 2 med. Lemons 
6 pts. Water 9 lb. Sugar 


Wash fruit, slice across, squeeze juice and put skins 
twice through fine mincer. Place in saucepan with 
strained juice, water and sugar. Boil rapidly for 2 hours 
or till test given. Pour into sterilized jars and seal. 


GOOSEBERRY MARMALADE 


3 lb. Green Gooseberries 2 Lemons, sliced 
6 cups Water 5 Ib. Sugar 


Soak lemons in 1 cup water overnight. Add to goose- 
berries and remaining water and boil till gooseberries 
are tender. Add sugar, boil rapidly for 2 minutes. 
Bottle and seal. 
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CARROT MARMALADE 


2 Ib. Carrots, cubed 1 Lemon, sliced 
3 Oranges, sliced Sugar 


Cook carrots till tender in small quantity of water. Add 
sliced oranges and lemon; measure and add two-thirds 
cup of sugar for each cup of pulp. Cook till thick, bottle 
and seal. 


SHADDOCK MARMALADE 
24 Ib. Shaddock Sugar 
12 pt. Water 


Cut shaddock in sections and soak in salt and water 
(1 teaspoon salt to 1 cup water) overnight. Drain, slice 
very thinly and soak in the 12 pints of water overnight. 
Boil rapidly 14 hours. Measure and add 1 cup of sugar 
for each cup of fruit. Cook till test given. Bottle 
and seal. 


MANDARIN JAM 


1 lb. Mandarins 5 cups Water 
1 Lemon 5 cups Sugar 


Wash and dry fruit. Cut mandarins into thin slices 
(crosswise) and remove seeds. Cut lemon in half, 
squeeze juice and cut rinds in thin strips. Soak in water 
and juice (strained) overnight. Next day boil for 1 hour. 
Add sugar and boil till “jell” test given. Pour inte 
sterilized jars and seal while hot. 


LEMON JAM 

2 lb. Lemons 6 pints Water 

5 lb. Sugar 
Wash lemons. Cut in halves and squeeze juice. Slice 
skins very finely, add to strained juice and soak in water 
overnight. Next day boil for 1 hour. Add the sugar and 
boil till test given (see directions for jam, page 325). 
Pour into sterilized jars and seal immediately. 
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RHUBARB CONSERVE 


2 |b. Rhubarb 1 Orange (grated rind & juice) 

4 lb. Seeded Raisins 24 |b. Sugar 

1 Lemon (grated rind & juice) 
Wash and chop rhubarb, place in pan with other ingred- 
ients. Stand for half an hour. Simmer 7 hour while 
stirring. Pour into heated, sterilized jars and seal. 


CHAPTER XXXV 


FOOD PRESERVATION — 
Bottled Fruits 


Note: The preservation of vegetables by bottling is 
not recommended. Foods which can be bottled success- 
fully in the home are: 

(a) Acid foods such as fruits, tomatoes and rhubarb, 

and 

(b) Fruit juices which are heated to a temperature 

of 190° F. (in enamel containers) bottled, sealed 
and processed in a water bath at simmering point, 


190° F. 
EQUIPMENT 


1. Jars: Choose jars with wide mouths. They should 
be simple in design and free from flaws. Those with 
straight sides are most satisfactory for bottling fruits or 
vegetables in large pieces. Jars with narrow necks or 
angles should be reserved for small fruits or vegetables 
in dice. The lids must fit accurately and when the rubber 
. is in position, provide a perfect seal. 

Use only new rubbers—discard any that have been 
used. 

Test jars by partly filling with water, adjusting 
rubbers and lids and inverting them. If leaks occur the 
jar should not be used until the defect has been over- 
come by the use of a new rubber or lid. 

Sterilize jars (see page 324). 

Sterilize lids. Place in vessel with cold water to cover, 
heat and boil 10 minutes. Sterilize rubbers. Dip in 
boiling water for 1 minute. 
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New type of vacuum jar: This is a variation of the 
Mason jar design and has a metal lid and metal inset. 
The groove around the under edge of the inset is lined 
with a rubber compound, designed to fit and seal the 
edge of the jar. Preliminary testing of the jars, lids and 
insets should include inspection of the upper edge of 
each jar—it should be smooth and even—the lid should 
fit well and the inset should have an even coating of 
rubber compound around the groove. New insets must 
be purchased each year. 

Sterilize jars, lids and insets as above. 

The vacuum seal is dependent on the amount of 
head space left in the jars. Therefore when filling, leave 
4 to 1 inch space at the top of each jar. After filling 
wipe the top edge with a clean cloth, adjust inset and 
lid, then screw lid down to finger tightness. Process in 
a water bath and after removing from the sterilizer, 
leave the jars standing away from draughts for 24 hours. 
At the end of that time, unscrew lids, test seal by gently 
tapping the metal inset. The sound should be clear and 
ringing. A concave surface also indicates a good seal. 
Do not replace lids. To open the jars, pierce the metal 
insets with a sharp instrument and discard. 


2. Water Baths: These must be tall so that water will 
cover the jars to a depth of one inch at least. A tray 
with handles in the bottom of the water bath facilitates 
removal of the jars. A copper serves well but should 
have clean hay packed in the bottom to prevent jars 
touching and knocking. 


3. Funnels, tongs, ladles, cups, spoons, etc., should all 
be sterilized, especially if any'come in contact with fruits 
preserved by “open-kettle” method. 


4. Scales and measuring equipment must be accurate 
and efficient. 
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METHODS USED IN PRESERVING OR 
BOTTLING OF FRUITS 
(a) Open-Kettle: 

The open-kettle method is so called because the food 
to be preserved is completely cooked in a saucepan and 
then poured into the jar. Unless the jar, the cover, the 
rubber, and all the utensils that come in contact with 
the food have been thoroughly cleaned by being boiled 
for several minutes before the jar is filled, and unless 
the work is carefully done, there is always the risk that 
the bottled food will be infected, and that it may spoil 
after the jar has been sealed. 


Cold-Pack: 


The cold-pack method is so called because the 
uncooked or partly-cooked fruit, vegetable or other food 
is packed in a jar; the food is covered with some liquid, 
such as water, syrup or juice; and both the jar and its 
contents are heated simultaneously by boiling water or 
steam. This method may be used for most fruits and 
all vegetables. It is recommended for meats, because it 
conserves the flavour better than does the open-kettle 
method. 


Directions for Bottling Fruit by the Cold-Pack Method: 

1. Select well-grown, firm, but not over-ripe, fruit. 

2. If possible bottle fruit on the day it is picked. 

3. Wash, peel, or otherwise prepare the fruit, 
removing all bruised or decayed parts. 

4. If there is much variation in size, sort the fruit 
so that the contents of each jar will be as nearly uniform 
as possible. 

5. Blanch the fruit if necessary in boiling water, a 
small quantity at a time. Leave for 1 to 3 minutes. Use 
a lye dip for peaches—one tablespoon caustic soda and 
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one quart water. Bring to boil and dip peach halves for 
40-45 seconds. Rinse in cold water. Adjust dipping time 
according to the ripeness of the fruit. Do not use an 
aluminium vessel. 


6. Chill the outside of the blanched fruit by 
immersing it for a brief period in a large receptacle of 
cold water, and skin. 


7. Pack the fruit firmly in clean, tested jars to within 
one half-inch of the top. 


8. Fill the jars with boiling syrup or hot water, or 
brine for tomatoes. For syrup use } to 1 lb. of sugar to 
a quart of water and boil 5 minutes. 


9. Place a new rubber on each jar, adjust the cover 
of the jar, and partly seal it by screwing the lid on 
tightly, and then giving one half-turn backwards, to 
allow for expansion of air within the jar. If using jars 
other than this type, proceed according to special direc- 
tions for sealing issued by the manufacturer. Also see 
note on page 335, new type vacuum jar. 


10. Boil the jars for the required length of time. 
If the hot-water bath is used, the jars should be immersed 
in sufficient boiling water to cover the tops to the depth 
of about one inch. Do not begin to count the time until 
the water boils over the jars. Keep the water boiling 
during the entire period. A good water bath can be 
made from a kerosene tin with one long side cut off. 


11. Cook in the water bath for the required time. 
This differs for different fruits. Peaches and apricots, 
about 20 minutes; pears and tomatoes, 35 minutes. 


12. Remove the jars from the sterilizer, screw tightly 
and invert them to cool. Avoid a draught on the jars, 
but cool them as rapidly as possible. 

See note page 335, new type vacuum jar. 
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13. Wash the jars thoroughly, label them, and store 
them in a cool place. 


Other methods of processing are not recommended 
for the following reasons: 

1. Oven Method: This often results in under- 
processing and therefore the food may not be safe to use. 
There is also danger from explosions. 

2. Steamer: The processing of the food may be 
inadequate due to uneven heating. 

3. Open Kettle or Open Pot: This is a satisfactory 
method to use for jams and jellies, but it is not recom- 
mended as a bottling method because of the danger of 
contamination of the food before sealing. 

4. Intermittent sterilization is without sound scientific 
foundation and may result in poisonous food. The 
method was formerly used for some non-acid foods 
such as vegetables. 


TO PRESERVE FRENCH BEANS FOR WINTER 
USE BY DRY SALTING 

Select young beans and place them in a wooden 
receptacle in layers three inches deep with a thin layer of 
salt between. Cover with a plate or cover of wood and 
put a heavy weight on it. When wanted for use soak 
the beans in cold water for a few hours and then cook 
as usual. 

After the beans have been pressed until enough 
liquid has been produced to cover the beans, they may 
be covered with liquid paraffin wax and left till ready 
to use. 


TO PRESERVE TOMATO PULP 


1. Choose sound, ripe tomatoes. Peel the tomatoes, 
cut up, add 1 onion sliced and 1 stalk of celery, with 
2 teaspoons salt to 4 lb. tomatoes. Cook the mixture 
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without water till reduced to one-half the original 
volume. Pour into sterilized, tested jars. Adjust rubbers, 
lids, etc. (see directions for bottling fruit by the cold 
pack method). Process in a water bath for 35 minutes. 
This is excellent for soups and sauces. 


2. Choose sound, ripe tomatoes. Wash and slice. 
Pack into sterilized and tested jars firmly so that the 
juice covers the pulp. Add 1 teaspoon salt to each quart 
jar. Adjust rubbers, lids, etc., according to directions for 
bottling fruit by the cold pack method. Process in water 
bath for 35 minutes. Use for soups, sauces, entrées or 
juice. 

TO PRESERVE WHOLE TOMATOES 

Use a weak brine, 1 teaspoon salt to 1 quart water. 
Process in a water bath for 35 minutes. (See directions 
for preserving fruit by the cold pack method.) 


PICKLES, CHUTNEYS, SAUCES 


APPLE AND PLUM CHUTNEY 
4 Ib. Apples, peeled and cored 4 lb. Salt 


2 |b. Plums 3 oz. Mustard 

12 oz. Brown Sugar 1 oz. Ground Ginger 
1 Ib. Onions 4-4 oz. Cayenne Pepper 
4 Ib. Sultanas 2 qt. Vinegar 


Stone the plums, chop fruit finely, and simmer for 
4 hours. Pack into sterilized jars and seal immediately. 


APPLE AND TOMATO CHUTNEY 
4 lb. sour Apples, weighed after 1 lb. Brown Sugar 


peeling and coring 4 lb. Garlic 
4 lb. Tomatoes 2 tablespoons Salt 
2 lb. Onions 1 teaspoon Cayenne 


Cover with vinegar and boil for 5 hours. Pour into 
sterilized jars and seal immediately. 
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PICKLED BEETROOT 


To 1 quart of vinegar allow 4 oz. of whole pepper 
and 4 oz. of allspice. Boil the vinegar for ten minutes 
with the pepper and allspice. When cold pour it on 
the beet, which should be cut into slices 4 inch thick. 

To prepare the beet, wash well, taking care not to 
break the skin or it will bleed and lose colour. Place 
in boiling salted water and boil 14 hours, or till tender. 
Peel and slice when cold. 

Use after a week. 


PICKLED CUCUMBERS 


Vinegar to cover the sliced cucumber, some whole 
pepper and bruised ginger. Sprinkle salt over slices and 
allow to stand all night. Next day drain them all the 
morning; place in a jar, and pour the boiling vinegar 
over them. Keep in a warm place for about an hour. 
Pour off the vinegar and boil it up with peppercorns 
and bruised ginger; pour it over the cucumber and seal. 
Use after 3-4 days. 


SWEET CHUTNEY 


14 lb. Apples 4 lb. Lemon Peel 

1 lb. Sugar 4 lb. Citron Peel 

1 lb. Raisins, stoned 6 oz. Shallots 

4 Ib. Salt 2 oz. Garlic 

4 oz. Cayenne % cup Gooseberry or Plum Jam 


+ lb. whole Ginger, well bruised 1 qt. Vinegar 
and put in a muslin bag 


Chop or mince ingredients, cover, and simmer until 
thick. Remove ginger, pour into sterilized jars and seal. 
Use after 3 weeks. 


TREE TOMATO CHUTNEY 


2 lb. Tree Tomatoes 1 Ib. Apples 

14 lb. Brown Sugar 4 lb. Seeded Raisins 
4 pt. Vinegar 1 oz. Salt 

4 pt. Water 4 oz. Mixed Spice 


4 lb. Onions (if desired) 1 teaspoon Cayenne Pepper 
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Blanch tree tomatoes and remove skin. Peel apples and 
cut fruit and vegetables into dice. Add salt, cayenne, 
spice, vinegar and water and cook till tender. Add sugar 
and simmer till mixture begins to thicken. Pour into hot, 
sterilized jars and seal (total cooking time about 2 hours). 


GREEN TOMATO PICKLE 


6 lb. Green Tomatoes, picked # lb. Onions 
before the frost has 14 teaspoons Cloves 


toughened them 2 teaspoons Peppercorns 

1 qt. Vinegar 1 teaspoon Ginger 

4 lb. Brown Sugar 1 teaspoon Cayenne Pepper 
or 1 cup Treacle 4 Ib. Raisins 


Slice the tomatoes into an earthenware dish; sprinkle 
each layer with salt. Let them remain all night. Then 
boil up the vinegar and spices. Drain the tomatoes, and 
add them with the onions to the strained vinegar. 
Simmer until tender. Pour into sterilized jars and seal. 


MIXED PICKLES 

Take different vegetables, such as French beans, small 
cucumbers, sprigs of cauliflower, white onions, nastur- 
tium seeds, etc. Make a pickle of salt and water that 
will float an egg. Pour it over the vegetables and let 
them lie for 2 days. Then put some cabbage leaves in 
the bottom of the pan and put in the vegetables and 
brine. Heat but do not boil. Take out and drain. 
Replace in the saucepan on fresh cabbage leaves. Cover 
with equal quantities of vinegar and water. Shake a 
handful of salt over and cover with cabbage leaves. 
Cover with a lid and simmer till they are green all 
over. Drain; bottle and pour over them vinegar boiled 
with sliced ginger, a little mace, mustard seeds, pepper- 
corns, etc. Cork and seal. 

In using cloves for pickles or preserves remove the 
blossom end, as it will darken the liquid, and spoil the 
colour of red cabbage. 
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NASTURTIUMS PICKLED (like Capers) 
One quart vinegar, 2 oz. salt, 12 peppercorns. Put the 
nasturtiums, ripe and dry, in a bottle; add vinegar, salt 
and peppercorns. Cork well and use next season. 


PLUM SAUCE 
9 Ib. Plums 3 teaspoons Cloves 
3 Ib. Sugar 3 teaspoons Black Pepper 
5 pints Vinegar 2 tablespoons Salt 
3 teaspoons Cayenne A few blades of Mace 
3 teaspoons Ground Ginger 4 lb. Garlic 


Remove the stones and boil all together till reduced to 
a pulp. Sieve and bottle. 


PICKLED PLUMS 


6 lb. black Plums, fresh 24 pints Vinegar 
23 lb. Sugar 1 dozen Cloves 
2 sticks Cinnamon 


Wash fruit and place in earthenware bowl. Boil 
vinegar, sugar and spices (tied in muslin bag) together 
for 20 minutes and pour over plums. Cover and leave 
for 3 days. Heat and simmer for 8 minutes. Remove 
spices, pour into hot sterilized jars and seal. 


PICKLED PEACHES OR PEARS 


3 lb. Brown Sugar 1 stick Cinnamon \ tie in 
1 pint White Vinegar 2 teaspoons Cloves bag 
Pears or Peaches peeled and in 

halves 


Combine ingredients and heat to boiling point. Add 
fruit and simmer till tender. Pack fruit into hot, 
sterilized preserving-jars. Fill to overflowing with 
pickling syrup. Seal and invert till cold. 


PICKLED RED CABBAGE 
Slice the cabbage very thinly into strips. Sprinkle 
well with salt and set aside for 2 days. Drain off the salt 
liquor that forms. Bottle the cabbage and pour over it 
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a pickle of vinegar that has been boiled with seasonings 
as given in recipe for mixed pickles. Cover till cold, 
then cork well. 


PICKLED ONIONS 
4 Ib. Sugar 1 tablespoon Spices (tied in bag) 
1 cup White Vinegar Small round Onions (peeled) 
Combine sugar, vinegar and spices. Heat to boiling 
point and simmer for 40 minutes. Add boiling water to 
restore to original volume. Strain. Pack onions in hot, 
sterilized jars; pour over pickling syrup; adjust rubbers 
and lids and sterilize 30 minutes—see Cold-pack method 
(page 336). 
TOMATO SAUCE 


12 lb. Tomatoes 1 teaspoon Cayenne 

1 oz. Garlic 4 teaspoon Cloves (tied in 
2 lb. Onions muslin) 

4 oz. Ground Ginger 4 lb. Sugar 

4 Ib. Salt 1 quart Vinegar 


Skin the tomatoes and the onions, slice, and boil with 
the cloves till soft. Stir well. Press through a sieve. 
Add other ingredients, and simmer for about 1 hour 
till of right consistency. Seal in hot, sterilized jars or 
bottles. 


PICKLED WALNUTS 

Prick over 100 walnuts. Put them in a brine of 6 oz. 
of salt to 2 quarts of cold water. Change the brine 
every 3 days for 9 days, and keep stirring them. 
Take the walnuts out, drain them and expose them to 
the sun till black. Boil up 2 oz. black pepper, 3 oz. 
ginger, 3 oz. cloves, 2 oz. mustard seed and a few blades 
mace in 2 quarts of vinegar for 10 minutes. Strain this 
and pour it over the walnuts, in hot, sterilized bottles. 
[Use young green walnuts before the shell has formed 
inside. | 
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FOOD FOR THE SICK 


1. Meals served to those who are sick must be planned 
so that the daily diet contains not only foods necessary 
for maintenance, but extra supplies of body-building 
foods to repair any ravages due to disease. Therefore 
the diet must contain liberal quantities of milk and 
milk products, eggs, meat, fish, fruits and vegetables. 

2. Prepare the food in such a way that it will be 
digested easily. 

3. Serve only small portions daintily, and so encourage 
a flagging appetite. 

4. Vary the method of service by changing the linen 
and china and by placing a small posy of flowers on the 
tray. Linen must be well laundered and scrupulously 
clean, china and silver well cared for. 

5. Plan surprises and serve meals punctually at regular 
intervals. 

6. Follow diet prescribed in careful detail. 


7. Use salt and pepper sparingly and avoid other 
condiments. 


Fruit Beverages (see Lemonade, Orangeade, page 315) 
or any combination of fresh fruit juices, sugar and water, 
attractively garnished and served. The addition of 
glucose instead of sugar will provide extra energy (in 
cases of fevers); for glucose is less sweet and may be 
added in larger quantities. Ice drinks, where possible. 
Mulled wine (page 317), port wine negus (page 318). 
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Sherry and Egg: Beat an egg with some sugar 
slightly. Add 2 tablespoons of sherry and 4 cup of cold 
water. Strain and serve. 

Milk Beverages: See Egg Nog, Ginger Milk, Cocoa, 
etc. (pp. 313-15). 

Cereal Beverage: See Barley Water (page 315). 


Gruels: See Porridge (page 191). Use milk instead of 
water and 4 quantity oatmeal. Strain and serve with 
sugar to sweeten slightly. 


Arrowroot: 1 level tablespoon arrowroot. Moisten 
with 4 cup milk. Pour on 1 cup scalded milk gradually 
while stirring. Heat to boiling point. Simmer 2-3 
minutes. Add 4 teaspoon salt and sugar to sweeten. 
Prepare with water if milk cannot be taken, then flavour 
with sherry or port wine. 


Broths: Chicken Broth (page 40). 


Beef Tea: 1 lb. topside or round steak, 1 pint water, 
4 teaspoon salt. Scrape beef with a spoon till only mem- 
brane is left. Drop into salt and water and soak 1-2 hours. 
Strain. Add more water to the meat (cover it) and boil 
10 minutes. Strain. Combine liquids and heat over hot 
water till red colour just disappears. Serve hot with 
toast fingers. 

Fish: Steam or grill and serve with simple sauces as 
melted butter, parsley, drawn butter (page 131). 

Poultry, Rabbits, Brains, Sweetbreads: Steam or serve 
as fricassee with white sauce. 

Undercut Steaks, Lamb Chops, Loin Chops: Grill or 
bake (without added fat). Serve with melted butter and 
parsley. 

Eggs: Coddle, poach or scramble—see sweet or 
savoury custards (add parsley, vegetables or cheese to 
savoury custards). 
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Vegetables: Cream vegetable soup, buttered, creamed, 
scalloped, in custards. 


Sweets: Simple cereal puddings and custards. Fruit 
soufflés (page 173), fruit whip, jellies, ice-creams, sponge 
cake (plain), stewed and baked fruits. Serve with cream. 

1. Liquid Diet: Broths, beverages, gruels, custards 
(prepared from milk and egg only), cream vegetable 
soups, ice-cream, or full meal homogenised in special 
machine. 


2. Soft Diet: Broths, cream soups, beverages, eggs 
and egg dishes, creamed fish; minced and creamed 
meat, chicken, rabbit, brains or sweetbreads; sieved 
vegetables; cheese dishes (macaroni or spaghetti and 
cheese); simple sweets. 


3, Full Diet: Introduce wider variety and raw fruits 
and vegetables. Avoid pastries and all fried or rich foods 
until patient is quite recovered. 


4. Vegetarian Diet: See recipes for vegetable broths 
and cream soups; vegetable, cereal and cheese savouries; 
milk and egg dishes, both sweet and savoury; salads— 
fruit, vegetable and nut combinations. 
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CARVING 


POULTRY 
Fowl: Hold the fowl down firmly with the fork 
in the centre of the breast. Then insert the knife at A, 
and draw it lightly as far as C, just to outline the incision 
intended. Take the wing off in the direction of A to B, 
dividing the joint with knife, and carrying it skilfully 


Front view. 


through as far as B, giving a slight jerk with the wrist, 
and at the same time turning the blade; this should 
insure the division of a wing. Next, slip the knife 
between the leg and body at B, and cut downwards 
as far as C; with the fork turn the leg back, and if not 
an old bird, the joint will separate. Turn the fowl, 
and proceed in the same way to remove the other wing 
and leg. Next take off the merry-thought, inserting the 
knife in the straight line at D and bending it back. The 
neck bones, E to D follow, and should be divided from 
the part that adheres to the breast without breaking 
them; this is done by putting the prongs of the fork 
through each, and wrenching it up carefully. The next 
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thing is to divide the breast from the back by cutting 
through the carcass, close to the breast, right down to 
the tail. Then turn the back up and divide it at the line 


$$ 
Back view. 


F G. The side bones are then readily separated from the 
rump. The thigh may be divided from the drumstick 
by inserting the knife at the joint; some practice is 
required to succeed in this anatomical feat. 


Goose: In carving a goose, turn bird so that the neck 
is facing carver, and cut quite down to the bone two or 
three slices from each side of the breast, from A to B; next 
remove the legs: this is easily done if the bird be a young 
one, by putting the fork through the small part of the leg- 
bone, and pressing it close to the body, cutting in the 


direction of D E G. In taking off the wings, put the 
fork into the small part of the pinion, which presses in 
the same way close to the body, and divide the joint 
at C, carrying the knife on to D; then take off the 
merry-thought, L to H. To extract the seasoning, remove 
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the apron according to the slope marked F E G. The 
prime parts are the slices from the breast, the fleshy 
part of the wing, which may be separated from the 
pinion, the thigh-bone divided from the leg-bone, and 
the side-bones. The carcass divided and devilled makes 
a savoury breakfast dish and the pope’s nose, or rump, 
is accounted by many a delicious morceau. 


Duck: The same likeness prevails in the anatomy 
of a duck and goose as in that of a fowl and 
turkey. Follow the directions already given for carving 
a goose—first cutting the prime slices from the breast, 


A to B, next taking off the leg, D to E, then the wing 
C to D, and merry-thought, G to F. If necessary, the 
bird may then be turned, and the opposite joints removed. 
Serve the seasoning, which will be found under the 
apron, with each portion of the bird. 


GAME 

Roast Hare: There are two ways of cutting up a 
hare. (a) Remove the shoulders and legs, and cut the 
back across into four or five pieces; or (b), after taking 
a few slices from either side of the backbone from A 
to B, slip the point of the knife under the shoulder at 
C, and cut all the way down to the rump. Repeat this 
process on the other side. Take off the shoulders at 
C A D, and divide the legs from the body—cutting at 
the joints. The backbone should be cut through in three 
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or four places, as marked in the diagram. This is con- 
sidered the best part, and then the thighs. Serve a portion 
of the stuffing with each slice. The brains and ears are 
considered delicacies by some persons. The latter should 


be cut off at the roots, and the head divided by putting 
the point of the knife into the centre of it, and cutting 
firmly down to the nose. 


Pheasant: In carving this bird fix the fork in the 
centre of the breast, just below the cross line, thus 
holding it firmly; then cut thin slices from A to B, 
exactly as you would the breast of a duck. Separate 
the wing from C to D, and take off the leg on the same 


side, cutting in the direction of D E. Repeat the opera- 
tion on the opposite side, remove the merry-thought by 
passing the knife under it from G F towards the neck, 
and separate the neck bones and side bones in the same 
manner as those of a roast fowl. The prime parts are 
the breast, the wings and merry-thought; but the thigh 
has a high flavour, and some persons esteem the brains. 
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Partridge: If very large, this bird may be carved 
like a fowl; the legs and wings may be taken off in the 
line from A to B, and the merry-thought if desired in 
the direction D to C. It is usual, however, on account 
of its smallness, to serve the merry-thought with the 


breast, the wing and leg being served together, the back 
only with some of the other parts. When very small, 
it is generally divided into two parts by cutting quite 
through the breast to the tail. The wings, breast and 
merry-thought are the best parts. The wing is most 
esteemed, and the tip of it is considered by epicures 
the most delicate morsel of the whole. 


Rabbit (Roasted): The anatomy of this animal pre- 
cisely resembles that of a hare, and it should be carved 
in like manner. When the legs, etc. are divided from 
the body, the latter should be cut up into two or three 
Pieces, according to the size. The head must be cut in 
half, but not given to any of the company at table, 
unless it be especially asked for. With some few it is 
esteemed a delicacy. 


JOINTS 


Sirloin of Beef: This national dish may be cut 
either across the ribs commencing in the centre, or, more 
usually, at the side, cutting from B to A in long thin 
slices. This is the better method, the fat and lean are 
fairly proportioned, and the flavour is very much better 
than when the meat is cut across the ribs. 
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The most delicate and juiciest portion of the joint 
lies underneath (see the straight line C). It should be 
served hot with the rich fat which lies close at hand. 


Ribs of Beef: This joint is carved in precisely the 
same way as the preceding one, cutting along the whole 
length of the bone from the thinnest end. Sometimes 
the joint is boned, stuffed and rolled; in which case it 
must be carved exactly like a round of beef. 


Round of Beef: Arrange dish as in the diagram, then 
take off a slice about half an inch thick all round from 
B to A, which must be set aside unless it is specially asked 
for. Now commence cutting thin slices, both fat and 
lean, observing that the solid fat will be found at D, the 


richer fat at C (the latter is much better eaten hot than 
cold). After a few slices are taken off, the silver or 
plated skewer with which it is secured may be taken out. 
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Serve the juice which flows after the first round is taken 
off with each portion. 

A Saddle of Mutton: This favourite joint at English 
tables should be cut in long and rather thin slices from 
the tail to the end, inserting the knife at B, and cutting 
on each side of the backbone at A. The lean will be 
found in the neighbourhood of B, the fat at the lower 
and thin part. Or pass the knife down the bone that 


separates the two loins, so as to loosen all the meat from 
that side, and cut obliquely, thus serving fat and lean 
together. 

Leg of Mutton (Roasted): Aim at the prime part 
which is midway between the round joint and the 
knuckle, ie. the line from A to B. The upper portion 


is the better half, cut in fairly thick slices through to the 
bone. The cramp-bone is considered a delicacy, and 
is found near the knuckle. Cut between D and C in a 
semicircular direction. 


Leg of Mutton (Boiled): Draw a line midway 
between the round and the knuckle from A to B, and 
serve from both sides alternately. Be careful not to cut 
slices too thin. The fat will be found at the chump end. 


ooo 


354 Everyday Cookery 


Shoulder of Mutton: This joint possesses greater 
variety of flavour and more delicate slices than any 


Upper side. 


other joint in the sheep. It is always served, as seen in 
the diagram, back uppermost. Cut through from A to B 
on both sides of the lean cuts, the prime fat will be 
found on the outer edge at E; the blade-bone, on which 
some delicious morsels will be found, lies between the 
lines C D. When there is no necessity for cutting up the 


whole at one time, the best plan is to begin the joint on 
the underside, as shown in the engraving. The favourite 
cuts will be found at A, and are to be taken off 


horizontally, and some very choice slices occur between 
B and B. 


Lamb (Fore-quarter): Press the fork in towards the 
knuckle, and pass the knife round the shoulder in the 
direction of A B C, so as to divide it from the ribs 
without depriving them of too much of the meat; then 
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remove the shoulder to a separate dish, and divide the 
breast by cutting through from A to D. Next separate 


the ribs by passing the knife in the straight line, E F. 
The breast, if chosen, must be divided in the direction 
of G to H. 


Fillet of Veal: The directions given for carving a 
round of beef will be found equally applicable for the 
proper carving of this joint, except that the upper slice 
is cut thinner, and instead of being laid aside, a piece 


of it should be served along with each portion. Cut for 
the lean slices in the direction of A to B, and from D to C 
for the stuffing, which will be found skewered within 
the flap. The fat lies between A and D; serve some of 
both to each person. A lemon thinly sliced should 
accompany this joint. 

Knuckle of Veal: In carving this joint, the best way 
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is to cut from B to A; the two bones may be divided 
from C to D. 


Calf’s Head: Half a head (as seen in the diagram) 
may be carved into 4 or 5 portions. It is an exceedingly 
rich dish, and abounds in dainty tit-bits. In purchasing 
see that the skin is left on. The eye, the throat-sweet- 
bread, the palate, the fine lean meat under the jawbone, 


the brains and the tongue are each a separate delicacy. 
Commence by cutting slices from A to B, keeping the 
knife close to the bone. Take out the eye with the point 
of the knife, and divide it; look for the sweetbread near 
the neck, carve in the direction of C to D. The palate 
lies under the head. Remove the jawbone and divide 
the meat into small portions. Some of the brains and 
tongue should be served with each slice. 


Leg of Pork (Boiled or Roasted): In serving this 
joint, cut slices in the direction of A to B, serving from 


each side alternately. When roasted, unless too broadly 
scored, follow the lines in the crackling. The joint must 
then be turned over to get at the seasoning, which is 
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Sages found under the skin round the shank-bone; 
ut if served as in the diagram, it will be discovered 
under the line C to A. Carve from A to B, and, as 
before directed, from both sides alternately. 


Roast Pig: As sucking-pig is never sent whole to 
the table, the cook divides the body and head. The dish 
is usually garnished with the head and ears. Remove 


the brains, mix them with the stuffing and gravy and 
divide the ribs. The joints may be subdivided, or slices 


cut from them. The ribs are considered the prime parts, 
and the neck, between the shoulders, is preferred by 
some persons. A portion of the ear, stuffing and gravy, 
is served with each portion. 


A Ham: This joint is always served back upwards, 
and should have the knuckle decorated with a paper 
frill. Some persons cut in a circular direction, as at C, 


but this is not a good practice. Begin by cutting a wedge- 
shaped slice from A to B, then carve slices in a slanting 
direction. The knife must be as sharp as possible. Cut 
slices as thin as wafers from the knuckle end upwards. 
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SUNDRIES 


TO PRESERVE EGGS 


Use waterglass prepared commercially. Follow 
manufacturer’s directions for preparation of the pickle. 
Test eggs by tapping them gently against one another— 
a cracked egg will give a dull sound and should not be 
used. Pack eggs in tins or other containers, rounded 
side uppermost and in rows. Pour cold pickle over, 
covering them completely. If eggs are to be preserved 
from day to day, lower gently into the pickle, if possible 
placing each egg with rounded side uppermost. 


TO CLARIFY BUTTER 
Melt the butter in a clean saucepan. As the scum 
rises remove it, and, when the melted butter is quite 
clear, pour it off gently into jars, leaving any sediment 
behind. Be careful that it does not burn or brown. 
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Cake (Plain) ......... 222 
Cake (Rich) ......... 223 
Cake (Mixing) ....... 212 
Cookies... sae nien 234 
1D eee Ra ea 315 
BOOlSsasesle ue cee een 279 


365 
PAGE 
Fruit Ice-cream ........... 303 
Sn OLNES =u .0s dears 297 
praaratty—Cakes 5... geitear 244 
[Nao 1s i er nes aie 264 
Se UGMANG =. Smaca nate 287, 288 
Fees PURE s.cna-s, ci-bdtier ice 232 
Se PUNCH ic, Ane ees 315 
» Sago Cream .......... 282 
se, calad- Sauce 2.40055. .048 310 
Fe OM MOS ee wo 52 aes 155, 271 
Fe AU COS 5.0 no, esajas ele vie « 309 
RESUISCONES. sais aienecturdte as 209 
MONEE DO ais cedy.cnt cece 305 
» Sherry Sauce ......... 310 
§ye- OONUNES senate 272 
» Spanish Cream ........ 297 
» Spice Sauce .......... 310 
» Sponge Pudding ...... 290 
»  Stewing .......... 268, 270 
Ne QUNOICS — 5s, ata voce 303 
PR cs eee ere ras 270 
SS OMTUPSS hekicd soba eas 317 
A eile ege tee ree 293 
FRUITS AND FRUIT DESSERTS 
268-275 
Frying Meat .............. 67-69 
DGD I'S Cee eae: aera 344 
G 
Galantine of Veal (Hot or Cold) 89 
Game Carving ......... 349-351 
Wa RECIPE aca sa is 123-125 
Garnishes ...... 36-7, 154-5, 182 
GELATIN PUDDINGS AND | 
SWEETS ........... 294-301 
Get ecco 206 
GEMS, SCONES, QUICK BREADS 
206-210 
Genoa Cake ............ 190, 222 
German Biscuits ........... 236 
7 Cake es ete tae 289 
s Cinnamon Cake .... 209 
» Pineapple Pancake.. 196 
Giblet Gravy ............... 132 
GENO a Sumi eS 93 
an COUP Gt ar eerie 40 
Ginger (Sweet Filling) ...... 189 


366 Everyday Cookery 


PAGE 

Ginger and Apple Jelly ..... 330 

», and Figs (Suet) Pudding 286 

Ae ree ee 316 

Gingerbread Buttons ........ 236 

Gingerbread (No Eggs) ..... 225 

a Spiced .....+5.++ 225 

= Sponge .......-- 225 

Gingerbreads, mixing ...... 213 

Ginger Butter Cake ......-.. 216 

Ee Cake saz case siete 224 

» Filling ..-....2.---- 189 

»» ACe-cream: a0. s4 oes 303 

ey MAIC eh eat creme Sees 315 

yp Nuts) caine ties r es 236 

» Sponge Pudding ...... 290 

Re Wines inn ea 316 

Glaze: . jcc cama trees 103 
» for Buns and Fancy Breads 

20 

Glazed Vegetables .........- 142 

Gold: Cake: waa oe clans oes 219 

Golden Foam Sauce ........ 309 

» Sherry Sauce ....... 309 


» Sponge Pudding .... 290 
Gooseberry and Strawberry Jam 329 


a Creamicsicaaes sxe 299 
= Marmalade ...... 331 
Goose Stuffing ...........-- 127 


Grape-fruit and Lime Cocktail 32 
and Orange Cocktail 33 


5 Cocktail ........ 32 

> Pineapple and Ginger 
Cocktail= 427%... 33 
i Marmalade ...... 331 
Gravy for Meat ........- 66, 132 
» for Poultry and Game.. 118 
Green Tomato Jam ......... 328 
» Tomato Pickle ....... 341 
» Vegetables .......... 138 


Grilling or Broiling Meat ... 63-64 
Ground Rice or Semolina .... 281 
Girnelss. Sc Baas Geet 191, 345 


Ham and Egg ...........+- 187 


PAGE 
Ham Baked oar et. 86 
roma ste fo: [esse tere ok es 86 

55 EEA Seeger oats, Ses alee 357 

SpUPP OUR cia sees eae 102 

Pree ASE SE 2 Beare Sue toes « 185 

b. EROLCURCE 5 Fitters ou tena 88 

» to cure mutton ........ 84 
Hard Sauces ........... 307, 310 
Hare, rabbit, pigeon, etc., to jug 123 
Haricot Mutton ............ 82 
Harvard Beets ............. 140 
Hashed Venison ............ 125 
Hollandaise Sauce .......... 135 


Honey Biscuits (no Eggs).... 236 
» Bread 206 


Horse-radish Dressing ... 162, 163 

io Sauce ...... 131, 136 

Hot Cross Buns ............ 202 

How to Plan Meals ......... 16 
I 

MCOSCREONI  .  scaesctce ere oe 302-304 


Ice-creams without Cream 303-304 


Iced Chocolate or Cocoa .... 314 
Rw COMCE ere a. weenar sirens ars. 312 

Pes MEEUNG eet Seine re oceletorare 272 

cP ge tien UR eresne eres Ree ee 311 
Sings eee ees 254-255 
Illusion Chops ............. 146 
Invalids, Food for 344-346 
Irish Stew ................. 83 
Italian Potatoes ............. 144 
LAE CEES is Sys ae 159 

J 

(OT Dene eee ee ee aes 324-329 
Pa SAU es esriesters ious disin 307 
» (Suet) Pudding ........ 286 
Java Cream: no eicctisiere coarse 282 
Jellied Vegetable Salad ...... 157 
Jellies ........... 295-7, 329-30 
Joints, Carving ......... 351-357 
Julienne (garnish) ........ 36-39 
FINE Gn rics ecco ahfaene ts 346 
PUBKOIS Son cae ees 276 


Index 


Kidney and Oxtail Stew .... Macaroni and Spaghetti 
5 fee Steak Pie ” and Cheese, Baked . . 
» Soup 9 and Tomato Pie .... 
Kidneys and Bacon »» » Cheese (Custard)... 
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